
 

 

 

 
A La Carte Menu 

 
 

Starters 
 

Smoked bacon & chicken rillette with roasted garlic mayo, rosemary croute, and seasonal leaves 

(contains egg, gluten, celery) 

 

Wild Mushroom truffle soup with warm bread roll and herb oil (Vegan) (GF on request) 

 

 

Mains  
 

Maple & mustard glazed Belly of pork with creamy champ mash, festive veggies, café au lait 

(contains milk, celery, sulphites) 

 

Turkey Paupiette with sage & cranberry stuffing, with seasonal vegetables & turkey jus 

(contains gluten, celery, sulphites)  

 

Chargrilled Sirloin Steak (8oz) with flat cap mushroom, grilled tomato, chunky chips and pepper sauce 

(contains milk & sulphite) 

 

Oven roasted Salmon with winter greens and champ mash served with a lemon & herb dressing 

(contains milk & fish) 

 

Aubergine, zucchini & pepper galette with spiced tomato fondue (Vegan) (GF) 
 
 

Desserts 
 

Christmas Pudding with brandy sauce 

(contains gluten, sulphites) 
 

Dark Chocolate Cheesecake with whipped vanilla (Vegan) (GF)  

(contains soya) 

 

 

Two Courses £40, Three Courses £45 
 

Served throughout December 2025, excluding Christmas Day and New Year’s Eve.  
£10pp supplement applies for Boxing Day. 


