
STARTERS   

Spicy Parsnip Soup (VE)
herb oil 

Chicken Liver Parfait
apple & date chutney, toasted brioche 

Beetroot & Goats Cheese Bruschetta (V)
tomato & chilli jam

MAINS

Turkey Roulade
sage & onion stuffing, pigs in blankets, seasonal vegetables,
roasted potatoes, cranberry jus 

Pan Fried Fillet of Coley
puy lentil cassoulet, seasonal vegetables
 
Sweet Potato & Red Onion Marmalade Tart (VE)
seasonal vegetables, roasted potatoes, basil pesto

DESSERTS

Traditional Christmas Pudding (V)
brandy sauce 

Chocolate & Orange Mousse Cake (VE)
fruit coulis

Isle of Aaran Cheddar (V)
oatcakes, onion chutney, grapes

All prices are inclusive of VAT. An optional 12.5% service charge will be 
added to your bill. All our food is prepared in a kitchen where nuts, gluten 
and other food allergens are present. Our menu descriptions do not 
include all ingredients. If you have a food allergy or intolerance, please let 
us know before ordering. Full allergen information is available, please ask a 
team member for details. (V) Vegetarian. (VE) Vegan.  

3 courses £36.95
Includes a glass of fizz on arrival


