Festive Menu 2022

available from Thursday 1st till Saturday 24th December.

Spiced Roast Parsnip Soup
rosemary focaccia

Scottish Smoked Salmon
spring onion & orange dressing, avocado pate

Chicken Liver Parfait
caramelised red onion, toasted sourdough croutes

Beetroot Carpaccio
crumbled goats cheese, crushed walnuts, micro herbs, rosemary oil

Traditional Roast Turkey
. roast potatoes, pigs in blankets, roast root vegetables, turkey gravy

Fillets of Sea Bream
braised fennel, kale, sautéed potatoes, shrimp citrus butter

Braised Beef
pomme purée, shallots, braised red cabbage, red wine jus

Olive & Artichoke Linguini
rocket, capers, lemon & herb dressing

Baileys Cheesecake
chocolate crumb

Lemon Posset
spiced winter berries, shortbread

Sticky Toffee Pudding
butterscotch sauce, vanilla ice cream

Traditional Christmas Pudding
vanilla anglaise, chantilly cream <

Two Courses £24.50
Three Courses £27.95




