
 

 

A LA CARTE CHRISTMAS MENU 
 

Starters 
Roasted Pumpkin and Cinnamon Soup with crouton and coriander oil 6.95 (vg) 

Prawn Cocktail with Atlantic prawns, baby gem, avocado and Marie Rose sauce 8.95 (gf) 
Baby Artichoke Salad with baby beetroots, pumpkin, caramelised hazelnut and pomegranate 8.50 (vg) (gf) 

Poached Duck Egg on toasted crumpet, wild mushroom, truffle hollandaise 9.50 (v) 
Scottish Smoked Salmon and Wholegrain Mustard Mousse, rye crouton, lemon and dill 9.95 

Veal Carpaccio with a tonato sauce, pickled radishes and parmesan shavings 9.95 (gf) 

 

Mains 
Pan-fried Salmon with cauliflower puree, samphire, wild mushroom and spicy chorizo 23.95 

Fisherman’s Pie with fresh fish and seafood, peas and gruyere mash topping 21.95 
Harry`s Tempura Battered Cod with tartare sauce and hand cut chips 19.95 

Traditional Roast Blackwell Farm Bronze Turkey with stuffing, celeriac puree, roasted potatoes, Brussel sprouts, 
chestnut, pancetta, cranberry sauce, sage and jus 22.95 

Slow Braised Neck of Lamb, with mash potato and tender stem broccoli 24.95 (gf) 
Confit Duck Leg with puy lentils, wilted baby spinach and red wine jus 21.95 (gf) 

Venison Ragout Tagliatelle Pasta with chilli, garlic and parmesan 19.95 
Wild Mushroom and Chestnut Risotto with crispy onion, black truffle and fine herbs 18.95 (vg)  

Cauliflower and Gruyere Macaroni Cheese Bake served with mixed leaf salad 18.95 (v) 
                                        

Grill 
Scottish Prime Rib Eye Steak      250 gms 26.95 

          Prime English Fillet Steak       220 gms 26.95 
          Lamb Cutlets (3) served simply grilled or marinated with chimichurri   24.95 

All the above served with either red wine jus, peppercorn or béarnaise sauce     

 

Sides 3.75 
Roasted potatoes - Creamy mash - Hand cut chips -sweet potato fries – Tender stem broccoli - Creamy spinach - 
Fine green beans- Brussel sprouts - Tomato and red onion salad – Mixed leaf salad - Rocket and parmesan salad  

 

Desserts 6.50 
Traditional Christmas Pudding with brandy sauce 

Dark Chocolate Brownie with caramelised hazelnuts and vanilla ice cream 
Citrus Posset with raspberry sorbet and honeycomb (gf) 

Bread and butter pudding with English custard 
Ice cream choice of: Vanilla Bean - Swiss Chocolate - Cinnamon               

Sorbet choice of: Lemon - Raspberry – Mango (vg) 
 

Cheeseboard – 12.00 
served with oat cakes and fruit & nut bread, grapes and onion chutney  

Montgomery Cheddar - Stinky Bishop- Colston Bassett Stilton   
       

 
Head Chef:  Artan Hasa 

  A 12.5% discretionary service charge will be added to your final account.   
Please note there may be a trace of allergens in some dishes, please ask your server 

 (v) Vegetarian (vg) vegan (gf) gluten free 


