
D E S S E R T S

ROASTED NORFOLK BRONZE FREE-RANGE TURKEY 
WITH TRADITIONAL GARNISH

10 OZ DEXTER RUMP STEAK, FRIES, SALAD,
 XO WILD PEPPERCORN SAUCE

PAN FRIED SCOTTISH SALMON, HOLLANDAISE SAUCE,
GREEN BEANS & PINK FIR APPLE POTATOES

SLOW ROAST TAMWORTH PORK BELLY
WITH PRESSED BOULANGERE POTATOES & CIDER JUS

RISOTTO OF CEPS, GIROLLES, CHIVE OIL & 
CAVE AGED PARMESAN

CHICKEN LIVER PARFAIT, TOASTED BRIOCHE, 
FIG AND PEACH CHUTNEY

GRILLED GOATS CHEESE, CANDIED WALNUT & BEETROOT SALAD

GRAVADLAX, RYE BREAD, CUCUMBER REMOULADE

ATLANTIC & KING PRAWN COCKTAIL

MENU

M A I N S

STICKY TOFFEE PUDDING

CHOCOLATE FONDANT

CHRISTMAS PUDDING CREME BRULEE

LEMON TART WITH WINTER BERRIES

S T A R T E R S

W E D N E S D A Y  &  T H U R S D A Y  £ 3 5  P E R  H E A D  

 F R I D A Y  N I G H T  £ 5 0  P E R  H E A D  ( W I T H  D J )


