
                                                 

 

Christmas menu 2025  
 

Snacks  

Korean sprouts, street vendor mayo £8 VG 

Homemade focaccia, yeast emulsion £8 

Pigs in blankets with hot honey £9 

 

Starters 

Salt & chilli prawns, charred lettuce, satay, roast peanuts 

Roast butternut squash, roast garlic, sage croquettes, manchego VE 

Goats cheese, walnut & pear tart VE 

Jerusalem artichoke & beef cheek fregola VE 

 

Mains  

Roast turkey & ham, stuffing, roast vegetables, roast potatoes, gravy, champ & cranberry sauce. 

Local pork fillet, carrot puree, roast carrots, black pudding, jus, baby roast potatoes  

Chicken fillet supreme, red cabbage, chorizo, blue, cheese sauce, champ  

Fresh local cod fillet, parsnip, hazelnut, truffle, champ  

10oz sirloin, onion rings, peppered sauce, chips (£12 supplement) 

Roast butternut squash, fregola, sage & roast garlic VG  

 

Sweet 

“Jammy Joey” sponge, cherry jam, almonds, ripple ice-cream 

Chocolate fondant, coconut praline, coconut ice-cream  

Miso pannacotta, orange marmalade, ginger biscuit 

Cheese plate, crackers & chutney   

Candied apple & hazelnut crumble, ice cream, custard VG  

 

Sides  

Roast winter root vegetables £6 

Red cabbage, chorizo & blue cheese £6 

Fried cabbage, hazelnut & manchego £6 

 

3 Courses £43 

 

£10 non-refundable deposit per person is required, parties over 2 persons 

require a preorder  
 

Dishes marked with VE (vegetar ian) /  VG (vegan) ar e adaptable, p lease ensur e to infor m your  ser ver  

* Always inform your  ser ver  of any al ler gies, we cannot guar antee any dish completely  al ler gy fr ee.  

* 20% VAT is inc luded in menu pr ice  


