
Entree

Mains

Desserts

*10% service charge will be added to your final bill.

If you have an allergy or special dietary requirement then please let us know.

3 Courses £29.95

***

***

***
Sticky toffee pudding served with toffee sauce & vanilla ice cream, 

Christmas pudding served with cognac butter sauce, 


Amaretto crème brûlée with fresh blueberries,


Vanilla panna cotta with fresh fruits,


English cheese selection served with biscuits & cranberry sauce


(supplement £3.50)

Celeriac, hazelnut & truffle soup,


Roasted homemade ham hock terrine served with boiled eggs, piccalilli 
sauce & garnish salad,


Pan fired scallops served with cauliflower puree, pomegranate & lemon 
butter sauce,


Fried gnocchi, stuffed with tomatoes & mozzarella skewers with rocket, 
parmesan & pesto,


Braised jack chilli mushroom, red kidney beans, roast pepper, 


vegan cheese in tortilla cake 

Free range Norfolk turkey breast with all the trimmings, served with 
chestnuts, stuffing, pigs in blankets & cranberry sauce,


Slow cooked feather blade beef served with Lyonnaise potatoes, fine 
beans, Portobello mushroom, shallots & red wine jus,


Pan fried sea bass with roasted new potatoes, celeriac puree, wilted baby 
spinach & lemon basil sauce,


Roasted butternut squash with maple sauce, beetroots, wild mushrooms, 
baby spinach & olive oil dressing,


Vegan Wellington with steamed vegetables and mushroom gravy 
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