
Festive menu

Starters Main Courses

Wishing you a very

Spiced butternut squash soup 
with toasted pumpkin seeds (v)

Beetroot carpaccio 
Ash Goat’s cheese, toasted pecans, 

mustard dressing (v, n)

Smoked Mackerel rillette 
horseradish crème fraiche, 

pickled cucumber, rye bread

Honey and mustard ham hock terrine 
watercress & cornichon salad, 

apple gel, brioche bread

Norfolk turkey 
chestnut & cranberry stuffing, 
goose fat potatoes & piggies (n)

Bordelaise short rib 
horseradish mash, bone marrow, 

hispi cabbage

Roasted salmon Wellington 
French beans, potted brown shrimp, 

parsley fried Jersey Royales

Oyster mushroom & 
lentil shepherd’s pie 

truffled mash, red wine jus (v)

30-day aged 8oz sirloin steak  
(£8 supplement)

Apple and Christmas berry crumble 
spiced custard

Sticky toffee Christmas pudding 
brandy sauce, winter berries

Cinnamon swirl cheesecake 
gingerbread ice cream

English & French cheeses 
crackers, chutney & fruit (supplement £4)

Served from 1st December until 21st December
Merry Christmas

Christmas 2025

Desserts

£34 for two courses 
£39 for three courses


