
 

Given the circumstances this Christmas will be one like no other. Though despite the 
inevitable constraints and restrictions we will still be providing a full Christmas menu for you 

and your friends and family to indulge. 

Our Christmas menu will be available 6 days a week, Monday through to Saturday. Pre 
ordering is absolutely essential. With a minimum of  a weeks notice for before dining.  

In light of  the recent restrictions, we shall be keeping Christmas bookings to a maximum of  
6 people. Deposits will also not be necessary until we have full confirmation that the meal is 

going to go ahead. By which time one of  our team will call a few days prior to the booking to 
collect a deposit. 

For kids, we can offer a smaller portion of  the turkey or nut roast, with a variety of  ice 
creams for dessert. Finally, please enquire of  any dietary requirements upon booking.  

Anyway, we apologise for the the wordy boring part. Go take a look at our menu!

Christmas news 



RLE

2 course - 27   3 course - 32

Please make staff  aware of  any dietary requirements upon pre order

To Start 

Layered smoked salmon & crab, concasse tomatoes, diced cucumber, spiced mango 
source, melba toast 

Honey roasted parsnip soup, with crispy parsnip & crusty roll (V/GF) 

Wild mushroom arancini with marinara & watercress (V) 

Prawn & crayfish cocktail, with avocado salad 

Main  

Roast turkey, garlic & rosemary potatoes, chestnut & bacon sprouts, braised red 
cabbage, pigs in blankets, sage & onion sausage meat stuffing, gravy (GF available) 

Nut roast, garlic & rosemary potatoes, chestnut & onion sprouts, braised red cabbage, 
honey glaze vegetarian sausages, sage & onion stuffing, vegetarian gravy (V) 

Pork tenderloin, stuffed with pistachio bacon, parmesan & duxelles, wrapped in 
bacon, served with celeriac & potato rosti, shredded cabbage & calvados jus. 

Fillet of  salmon, creamy champagne sauce, crushed new potatoes, carrot & courgette 
ribbon salad. 

Pudding 

White chocolate & cranberry cookie dough with naked ice cream. 

Gooseberry fool served with buttery shortbread (GF available)  

Christmas pudding with brandy sauce 


