
CHRISTMAS MENU  
2026 

 
Homemade Roasted Parsnip & Maple Soup (vegan,gf) 

A Flute of Prosecco & Almonds (vegan,gf) 

Chicken & Duck Liver Pate with Red Onion Jam and Crostini (gf adpt) 

Gin & Beetroot Gravadlax with Dill Mayonnaise (gf) 

Breaded Fried Brie with Cranberry Gel & Rocket (gf) 

Honey & Mustard Glazed Pigs In Blankets with  

Sage & Onion Mayonnaise 

 

********************* 

 

Turkey, Leek, Stuffing & Sage Pie with Roast Potatoes 

Roast Topside of Beef, Pigs in Blankets and Roast Potatoes (gf adpt) 

Boozy Fruit & Nut Loaf with Roast Potatoes (gf, vegan) 

Beef Bourguignon, Crispy Bacon & Mashed Potatoes (gf) 

Seafood Chowder with New Potatoes (gf) 

 

All served with Maple Roasted Root Vegetable Hash and  

Seasonal Greens 
 

********************* 

 

Christmas Pudding with Brandy Sauce (gf) 

Baileys & Mince Pie Cheesecake 

Chilli & Rum Roasted Pineapple Steak, Vegan Ice Cream (gf,vegan) 

Selection of Cheese & Biscuits (gf adpt) 

A Glass of Muscat de Minervois with Almond Biscotti 

 

********************* 

Petit Fours  

 

3 Courses 
£45 


