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White onion & thyme soup, parmesan croutons

Chicken & Parma ham croquette, smoked tomato ragu GF

Goat’s cheese salad, orange, walnuts GF

STARTERS

MAINS 

Confit pork belly, black pudding bon-bon, apple purée, jus GF

Pan fried salmon, crushed new potatoes, beurre blanc & caper sauce GF

Beetroot risotto, goat’s cheese crumb GF

Three courses £45 pp

Bakewell tart, burnt Italian meringue, blackcurrant sorbet

Pistachio cake, vanilla ice cream, fruit compote

Selection of 3 local cheeses, biscuits, grapes, chutney

Food and Beverage intolerances: Before you order your food and drinks please speak to our staff if 
you would like to know about our ingredients. We cannot guarantee that any food or beverage item 
sold is free from traces of allergens. 

CHRISTMAS EVE MENU

DESSERTS





Oven roast Scottish salmon, tomato sauce

Roast gammon with honey & cloves  

Moroccan spice couscous, grilled vegetables

Spicy hummus with crudites

MAIN DISHES

SIDES

Roast new potatoes with herb butter

Beetroot and orange salad, citrus dressing

Heirloom tomato and buffalo mozzarella

Three courses £45 pp

Cheese board accompanied with crackers, celery & grapes

Dark chocolate brownie, chocolate sauce, Chantilly cream

Lemon posset, berry compote

Food and Beverage intolerances: Before you order your food and drinks please speak to our staff if 
you would like to know about our ingredients. We cannot guarantee that any food or beverage item 
sold is free from traces of allergens. 

CHRISTMAS DAY BUFFET

DESSERTS



Roasted celeriac soup, dukkha spiced almond crumb, warm bread

Potted salmon, dill butter, rye bread

Rare beef salad, thyme croutons, horseradish Chantilly GF

STARTERS

MAINS 

Duck breast, celeriac purée, cannelloni potatoes, confit leg croquette, jus GF

Pan fried sea bream filet, herb crust potatoes, tomato & capers salsa GF

Cauliflower steak, hummus purée, roasted chickpeas & spinach, jus GF

Three courses £50 pp

White chocolate cheesecake, blood orange sorbet 

Raspberry fool, vanilla ice cream

Honey panna cotta, berry fruit, pistachio crumb

Food and Beverage intolerances: Before you order your food and drinks please speak to our staff if 
you would like to know about our ingredients. We cannot guarantee that any food or beverage item 
sold is free from traces of allergens. 

BOXING DAY MENU

DESSERTS



Amuse-bouche

Shot of consommé of melon & Parma ham GF

Starter

Confit chicken leg croquette, celeriac purée, capers dressing GF

Fish

Poached fillet of cod, Japanese dashi broth, vegetables GF

MeatMeat

Fillet of Angus steak, wild mushroom & truffle purée, Pommes Anna potatoes, jus GF

Dessert

White chocolate  & strawberry cheesecake, strawberry sorbet

Coffee & petit fours

£120 per person

Food and Beverage intolerances: Before you order your food and drinks please speak to 
our staff if you would like to know about our ingredients. We cannot guarantee that any 

food or beverage item sold is free from traces of allergens. 

NEW YEAR’S EVE MENU


