
 

 

 

 

FESTIVE MENU 2025 

2 courses £32, 3 courses £38 

(Please note booking and pre order with £10 deposit/person required) 

 

 

 

Goats’ cheese, fig & onion tart (v) 

Cured Scottish salmon with orange dressing & avocado pâté  

Chicken & black pudding terrine with piccalilli                                                   

& toasted hazel nuts  

 

 
 
 

Turkey paupiette, rosemary and thyme roast potatoes, sprout tops, 

honey roast parsnip & carrots, bacon wrapped chipolatas, 

cranberry and juniper sauce 

Pan fried hake with crushed new potatoes & leeks                                       

with bisque sauce 

Za’atar roasted cauliflower, saffron rice, pistachio,   

pomegranate, tahini & herb salad (v)  

 

 

 

Classic Christmas pudding. Brandy butter sauce 

Sticky toffee cheesecake with winter boozy berries 

Vanilla panna cotta with a cranberry & mulled wine compote  

 

 

Filter Coffee, selection of teas, served with mince pie 

 

Please inform your server of any allergies or intolerances before placing your order. Not all 

ingredients are listed on the menu and we cannot guarantee the total absence of allergens,               

detailed information is available on request. 

 

A discretionary service charge of 10% will be added to your bill, our policy is to share this between 

all serving, bar and kitchen staff. 

 


