
All dishes are prepared in our kitchen where allergens are present therefore, we cannot guarantee any food item is free of 

traces of allergens. Please ask a member of staff for allergen information before ordering 
  A discretionary 10% service charge will be added to your bill to share amongst the whole team 

Starters/small plates 

Homemade celeriac & chestnut soup served with homemade rosemary focaccia (Vgn)£7.95 

Smoked salmon & King prawn cocktail with bloody Mary sauce £9.95 

Homemade rosemary & sea salt focaccia, olives, balsamic vinegar & olive oil (Vegan) £7.95 

Wild Boar & plum pate served with red onion chutney and crostini      £8.25 

Buffalo cauliflower florets served with sriracha sauce (vegan) £7.95 

Festive Camembert – whole camembert, studded with garlic and rosemary drizzled with honey     

served with pigs in blankets, cranberry sauce and homemade toasted focaccia    (gfa)       £21.95 

                                                                   Roasts 

        Our delicious roasts are served with a selection of seasonal vegetables, homemade Yorkshire pudding, 

honey roasted parsnips, rosemary roasted potatoes & rich gravy.                                                           

(Our roasts are available g/f with g/f yorkie!) 

The Grand Roast – Why not have all three meats with all the trimmings!  £25.95 

Medium rare roasted topside of beef      £19.95 

                Roast Loin of Pork and crispy crackling    £18.95 

                Roast Turkey breast with pigs in blankets  £19.95 

Sweet potato, spinach & red onion tart served with unbuttered vegetables & vegan gravy                    

(gf & vegan)  £18.95 

accompaniments……………. 

   Pigs in Blankets and pork, sage & onion stuffing £5.95      Cauliflower cheese (gf) £4.95 £4.95           

Triple cooked chips (gf)  £4.95      Roast potatoes (gf) £4.95                                                                                                                                                                                                                                      

 

Moules Mariniere - Mussels in a white wine, onion & parsley sauce with crusty bread   (gfa)     £19.95 

Our Famous fish pie – salmon, pollock and king prawns in a tarragon and cheese sauce topped with 

mash potato served with seasonal vegetables (g/f)        £19.95 

     Christmas Burger - beefburger topped with brie, sage & onion stuffing, pig in blanket and cranberry 

mayo in a brioche bun with tomato, onion, lettuce & gherkin, served with chips     £18.95  

Red pepper & quinoa burger (vegan) with tomato, onion, lettuce & gherkin in a vegan brioche 

bun, served with triple cooked chips       £17.95   

  add vegan cheese, cheddar cheese, bacon or g/f bun £1.50 


