
CHRISTMAS PARTY
Starters
Chestnut and  
Mushroom Soup (vgn, gfo, n)

Pork Terrine (gfo, n) 
Piccalilli, sourdough toast

Smoked Duck (gf) 
Courgette ribbons, pickled red  
onion, pomegranate

Lobster Bisque Risotto (gf) 
Chive crème fraiche, rocket,  
parmesan

Tomato and Mozzarella  
Salad (v, gf, n) 
Basil pesto

Mains 
Beef Wellington 
Truffled mashed potato, baby carrots,  
sautéed greens, jus

Roast Turkey (gfo) 
Roast potatoes, roast vegetables,  
pigs in blankets, stuffing, gravy

Seared Fillet of Plaice (gf) 
New potatoes, roast tomatoes, caper 
berries, salsa verde

Spinach Gnocchi (v, n) 
Beetroot, baby carrots, hazelnuts, 
beetroot vinaigrette

Vegan Wellington (vgn, n) 
Roast potatoes, sauteed greens,  
vegan gravy

vgn – vegan, vgno – vegan option, v – vegetarian, gf – gluten free, gfo – gluten free option, n – contain nuts/traces

Before ordering food or drinks, please inform a member of staff of any food allergies or intolerances that 
you may have, so that all allergen information can be provided to you.

Desserts
Chocolate Fondant (v) 
Cookie dough ice cream

Chestnut Sugar Tart 
Vanilla mousse, cinnamon ice cream

Strawberry soufflé 
Honey and mint syrup, 
shortbread crumb

Ice creams / Sorbets  
(gfo, vgn)

Cheeseboard 	
Cornish yarg, golden cross goats 
cheese, french brie, stilton blue

per person

 £35




