
  
 
 
 
 

 
Festive Dining Menu 

Thursday 23rd November – 24th December 2023 
 

2 Courses £28.50  / 3 Courses £34.50 
 
 

TO BEGIN 
 

Pork Croquettes, Garlic and Truffle Mayonnaise 
Winter Vegetable Soup, Chefs Bread (V) 

Chicken Liver Parfait, Crispy Onions, Red Onion Marmalade, Toasted Brioche 
Rosemary Studded Baked Camembert, Chutney, Chefs Bread (V) 

Potted Cornish Crab, Toasted Focaccia 
 

 
 

MAINS 
 

Traditional Roast Turkey Breast, Cranberry and Chestnut Stuffing, All the Trimmings 
Rolled Belly of Pork, Stuffed with Apricots and Fennel, Creamed Mash, Black Pudding Bon Bon, Vegetables, Jus 

Walter Rose and Sons Bavette Steak, Roast Tomato, Slow Cooked Flat Mushroom, Hand Cut Chips 
Pan Fried Fillet of Salmon, Herb New Potatoes, Spinach, Dill Cream Sauce 

Wild Mushroom and Tarragon Wellington, All the Trimmings (V) 
 
   

 
 

PUDDING 
 
 

Traditional Christmas Pudding, Brandy Sauce 
Raspberry Mousse Dome, Salted Chocolate Shard 

Apple Crumble Frangipani Tart, Tonka Bean Ice Cream 
Espresso Crème Brulee, Homemade Biscotti 

Selection of Locally Sourced Cheeses, Crackers, Grapes, Winter Chutney (Supplement £5) 
  
  
 

**Mince Pies** 
 

 
Please speak to a member of the team if you have any specific dietary requirements. 
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