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December 2025

Festive Menu

Nibbles

Homemade Sourdough Bread, Pumpkin Hummus — £5.50
Crown & Anchor Marinated Gordal Olives — 4£5.50
Crispy Whitebait, Devilled Marie Rose, Lemon — 4£8.50
Honey & Mustard Pig’s in Blankets, Crispy Onions — £9.50

2 Courses £37.00, 3 Courses £45.00

Starters

Roasted Parsnip & Maple Soup, Toasted Almonds, Shimeji Mushrooms, Thyme
Chicken & Ham Hock Terrine, Pickled Baby Onions, Salad Cream, Sourdough Toast
Salmon Tartare, Wasabi & Yuzu Dressing, Lime Yoghurt

Mains
Roasted Turkey Breast, Pig in Blanket, Red Currant Jus
served with Roast Potatoes, Maple Glazed Parsnip, Brussel Sprout & Almond F'ricassee
Celeriac Schnitzel, Creamed Leek & Mushroom, 63°c Poached Egg, Black Garlic Dressing
Slow Roasted Pork Belly, Celeriac, Apple, Black Pudding

Pan Fried Sea Bream, Haricot Bean, Chard, Brown Shrimp, Almond & Preserved Lemon Butter

Puddings

Warm Traditional Christmas Pudding, Spiced Custard, Vanilla Ice Cream
Apple & Blackberry Compote, Oat Crumble, Clotted Cream
Dark Chocolate Delice, White Chocolate Ganache, Pear

Available from 2™ December till 23" December 2025
Excluding Sunday & Monday for lunch & supper

Tables of 6 or more | Pre-order required 10 days in advance of booking

Allergens: Please speak to our team about allergens on our menu and if you require any further information, please do not hesitate to ask.
An optional service charge of 12.5% is added to your bill.



