
Festive a la carte






Soup of the moment. 7





Beetroot salad, Cheshire cheese, quince, walnut. 8





Smoked salmon, cucumber, horseradish, pumpernickel.  8.5





Plum and ginger pork cheek, vanil la pomme purée, pak choi. 9















Roast turkey, al l  the trimmings. 24





Seabass, orzo, artichoke, champagne cream. 17





Braised beef Featherblade, smoked garl ic mash, cavolo nero. 19





Gnocchi,  butternut squash, sage pesto, cumin. 16















Apple turnover, cinnamon, vanil la ice cream. 7





Mint chocolate parfait ,  hot dark chocolate sauce. 8





Selection of Local Cheeses. 9.5





Christmas pudding, brandy sauce. 8









Please speak to our member of staff about any Dietary



 Requirements or Food Allergies
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