
T O  S T A R T

Jerusa lem Art ichoke  Soup (VGO,  GF)
Truf f l e  Crème Fra iche

C H R I S T M A S  P A R T Y  M E N U  2 0 2 5

M A I N  C O U R S E

Roasted  Turkey  Paupiet te  (GF)
Wrapped  in  S treaky  Bacon ,  Sage  &  Onion  Stu f f ing ,

Potato  Fondant ,  Parsnips ,  Carrots ,  Brusse l  Sprouts ,  Jus

Pan-Fr ied  Sa lmon
Warm Lent i l s ,  Winter  Root  Vegetab les  &  Cavo lo  Nero

Wild  Mushroom Gnocchi  (VG)
Black  Truf f l e  Sauce

8oz  Beef  F i l l e t  or  
10oz  R ib  Eye  Steak  (GF)

( cooked  medium,  £9 .50  supp lement )  
Tr ip le  Cooked  Chips ,  Roas ted  Tomato ,  Béarnaise

T O  F I N I S H

Baked  Chr is tmas  Pudding  
Custard ,  Brandy  Sauce

Chocolate  &  Coconut  Tart  (VG,  GF)
Mango  Coul i s  (Conta ins  Mixed  Nuts )

I r i sh  Cream Tr i f le

Mature  Cheddar  &  B lue  Cheese
P late ,  Chutney  &  Crackers

Chicken  L iver  Par fa i t
Plum & F ig  Chutney ,  Br ioche  Toast

Class ic  Prawn Cockta i l
I ceberg ,  P ink  Grape fru i t  &  Avocado

Spiced  P ick led  Beetroot  &  St i l ton  Sa lad  (V )
Blue  Cheese ,  Endive ,  Sourdough  Croutons  &  Sweet  Mustard  Dress ing

Prawn Tempura
Aio l i

Warm Scotch  Egg
Smoked  Gar l i c  Mayonaise

Class ic  Nut  Roast  (VG,  GF)
Brusse l  Sprouts ,  Carrots ,  Parsnips ,  Potato  Fondant ,

Vegetab le  Jus

St icky  Tof fee  Pudding  
Vani l l a  Ice  Cream

2  C O U R S E S  £ 4 9 . 5 0  |  3  C O U R S E S  £ 5 9 . 5 0

£ 2 0 P P  D E P O S I T  T O  S E C U R E  C H R I S T M A S  M E N U
A  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  O F  1 2 . 5 %
I S  A D D E D  O N  T O  T H E  F I N A L  B I L L

C O M P L I M E N T A R Y  G L A S S  O F  P R O S E C C O  /  E L D E R F L O W E R  F I Z Z
F O R  A L L  P A R T I E S  B O O K  B E F O R E  3 1  A U G U S T  2 0 2 5S T


