
 

Please inform us of any allergies and intolerances, a full list of ingredients is available on request. (n) = contains nuts, (v) = vegetarian, (gf) = gluten free 

CHRISTMAS 2026 
Available Wednesday - Friday 12-8pm / Saturday - Sunday 12-3pm 
 
 
Starters 
Cream of mushroom soup with chives and crème fraiche (v) (gf) 
Home cured salmon with pickled cucumber, capers and lemon oil (gf) 
Roast beetroot and goat’s cheese with apple, walnuts and balsamic dressing (v) (gf) 
 
 
Main Courses 
Butternut squash risotto with sage beurre noisette and aged Pecorino (v) 
Pan-fried pollock with warm tartare sauce, crushed new potatoes and peas 
Roast turkey with duck fat potatoes, pigs in blankets, Yorkshire, greens and gravy 
 
 
Desserts 
Lemon posset with berry compote 
A plate of Brie with cranberry jam, crackers and grapes 
Christmas sticky toffee pudding with brandy crème anglaise and vanilla ice-cream 
 
 

£30 for 2 courses, £35 for 3 courses 


