
Festive Feasts Menu 

Monday 13
th

 November – Saturday 23rd December 

£37.00 pp for 3 courses 

 

Starters 

Spiced Parsnip Tartlets with Sloe Gin Marmalade served with a Baby Leaf Salad (v) 

Pork Terrine with Pistachios & Apricot served with Sourdough 

Smoked Mackerel Fishcakes with a Lemon & Dill Sauce 

Spiced Butternut Squash Soup with a hint of Coconut (v) 

 

Mains 

Roast Turkey with all the Trimmings 

Game Pie with Crushed New Potatoes, Seasonal Vegetables & Jus 

Pan Seared Seabass with Sweet Potato Croquette, Seasonal Vegetables & a White Wine Sauce 

Wild Mushroom & Chestnut Risotto with Lambs Lettuce (v) 

 

Desserts 

Christmas Pudding with Brandy Butter & Cream 

White Chocolate & Cranberry Bread & Butter Pudding with Crème Anglaise 

 Dolce de Leche Cheesecake with Honeycomb & Vanilla Ice Cream 

Lemon Posset with Chantilly Cream & Redcurrant 

 

Price includes a glass of Prosecco or Juice 

Pre-order is essential, a £10.00 pp non-refundable deposit is required to confirm the booking. 

 


