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Minimum of 48 hours prior notice  Minimum of 6 people

STARTERS

SOUP DE JOUR (gfo) (veo) (v)

DUCK & PORT PARFAIT
Cherry Compote | Bitter Leaves | Toasted Bread (gfo)

MAINS

Served family style

CHOICE OF BRONZE TURKEY OR
RIBBLE REWARD SIRLOIN OF BEEF

Nut roast available individually

For the table;

Goose Fat Potatoes | Chestnut, Thyme & Shallot Stuffing | Pigs in Blankets
Roasted Roots | Seasonal Greens | Yorkshire Puddings | Port Jus

DESSERTS

Served family style

CHRISTMAS PUDDING
Brandy Sauce & Redcurrants (gfo) (v) (veo)

CHOCOLATE YULE LOG
Chantilly Cream & Winter Berries

ADDITIONAL CHEESE COURSE £7.50PP
ADDITIONAL MINCE PIES, TEA & COFFEE [5PP

£39.95 PER PERSON

Please inform a member of staff if anyone in your party has a food allergy or intolerance prior to ordering.
We can then advise you about the ingredients. Please note that as allergenic ingredients, including nuts, are present in our kitchen,
we are not able to guarantee that any dish can be made 100% allergen free. Fish dishes may contain bones.



