
C H R I S T M A S  D A Y
M E N U



For allergens information, please see the menu page of our 
website, where you can filter by allergens.

VEGETARIAN V made with vegetarian ingredients. PLANT BASED PB made with plant based ingredients, but they may not be 
suitable for guests with milk or egg allergies. All credit card tips are shared between the team, cash tips go directly to your server.

R O A S T  T U R K E Y  I N  
P R O S C I U T T O   

roast potatoes, Yorkshire pudding, pigs in 
blanket, turkey bauble, seasonal vegetables

N O - N U T  R O A S T  V   
roast potatoes, Yorkshire pudding, parsnip 

purée, seasonal vegetables, gravy 
Available as vegan or vegetarian option

D U C K  À  L ’ O R A N G E   
celeriac mash, braised celery, roasted carrots & 

beetroot, tenderstem

S U N D R I E D  T O M A T O  &  
V E G E T A B L E  T A R T  PB V    

garlic & rosemary potatoes, seasonal vegetables

H A K E  F I L L E T    
dauphinoise potatoes, charred leek, white 

wine sauce

3 0 - D A Y  A G E D  S I R L O I N
O N  T H E  B O N E    

dauphinoise potatoes, prosciutto-wrapped 
tenderstem, roasted carrots, red wine gravy

Avai lab le  on  25 th  December  on ly

C H R I S T M A S  P U D D I N G  V  
with brandy butter flavoured ice cream

P R O S E C C O  P O A C H E D  P E A R  V   
blue cheese mascarpone, cinnamon biscuit

C H O C O L A T E  O R A N G E  D O M E
crème anglaise, candied peel

R O A S T  P I N E A P P L E  PB V 
lime, mint, coconut, vanilla ice cream

S H E R R Y  T R I F L E  V   
sponge, jelly, forest fruits, sherry cream, 

no-nut granola
Available as a solo portion or sharer style for 

four people - ask us for details 

C H E E S E  P L A T E  V   
Cornish Yarg, Dorset Blue Vinny, Capricorn 

Goat, Cricket St Thomas Camembert, 
with accompaniments

M A I N S P U D D I N G S

W I L D  B O A R  P Â T É    
blackberry chutney, Italian crostini

C R I S P Y  C O A T E D  B U R R A T A  V   
romesco sauce, chilli, basil

C R A B  C A K E    
garlic aioli, parsley & lemon salad

R O A S T  C U M I N  
C A U L I F L O W E R  S A L A D  PB V    

cumin roast cauliflower, garlic yoghurt, 
coriander, pickled red onion & 

pomegranate molasses

B E E T R O O T  F R I T T E R S  PB V    
wasabi mayonnaise, herbs

C U R R I E D  P A R S N I P  &  A P P L E  
S O U P  V    

pumpkin & Outland ale bread

S T A R T E R S

S O R B E T  

Champagne  & E lderflower  PB V 

C H R I S T M A S  D A Y  M E N U
F O U R  C O U R S E S  £ 1 0 5  P E R  P E R S O N


