
Luxury Christmas Pudding (v)

A rich, moist luxury Christmas pudding made with chunky 

fruits & nuts, laced with cider, rum and brandy. 

Served with a creamy brandy sauce

Chocolate & Raspberry Pyramid (v)

Pyramid of dark Belgian chocolate truffle, marbled with white
and dark chocolate, centered with raspberries and prosecco cream. 

Served with a prosecco sorbet.

Tipsy Apple Tart (v)

Mele pastry case filled with calvados custard and caramelized
sliced bramley apples, finished with a calvados glaze. 

Served with a vanilla bean ice cream.

Shimmering Yule Log (v)

Chocolate sponge with a chocolate fudge filling. Chocolate 
fudge icing and decorated with a sweet gold dusting. 

Served with Madagascan vanilla bean ice cream.

Eton Mess Cheesecake (gf) (v)

Gluten free biscuit base with a mixed berry and cream

cheese filling and white chocolate mousse layer. 
Served with pouring cream.

Vegan & Gluten Free Biscoff Cheesecake (gf) (v)

Gluten free caramelized biscuit crumb base layered with a smooth 
vegan cream cheese and biscoff filling.

Served with pouring cream.

£26.95

Evening
3 COURSES

£22.95

Evening
2 COURSES

£19.95

Lunch
3 COURSES

£15.95

Lunch
2 COURSES

A complete pre-order will be required at least 5 days before your booking. Pre-orders may be submitted using our online pre-order 

management system. A non-refundable deposit of [£5 per person lunchtime] [£10 per person evening] will be required to secure your 

booking. Deposits will need to be received within 5 days of making your booking. During the festive period we respectfully ask that tables 

are returned within a two hour cover time. We also ask that the entire group is ready to be seated at the time of your reservation. Due to the 

size of our kitchen facilities, we do operate a group size limit on weekends – strictly no tables above 10 persons. Should you arrive fifteen 

minutes after your booking time, we may need to hold you back to a later time to ensure the best possible level of service to all our guests. 

It is essential that we are notified of any specific dietary requirements prior to your visit to ensure that we can cater for you appropriately.

A Festive Selection Of Tapas To Share
A range of delicious tapas dishes with a festive twist, served with warm focaccia bread. 

Breaded sriracha prawns with a lemon crème fraiche.

Pigs in blankets with a honey mustard glaze.

Mini stuffed peppers with cream cheese.

Tempura vegetables with sweet chili.

Deep fried rosemary brie wedges with cranberry relish.

This can be scaled up or down to meet your group size requirements.

All main courses are accompanied with brussel sprouts, roasted parsnips, 

roast potatos and honey glazed carrots for the table to enjoy.

Roasted Turkey Roulade
Owen Taylors succulent turkey breast rolled with

sage & onion stuffing and wrapped in bacon.
Served with a pig in the blanket, and rich gravy.

The Christmas Burger
A succulent British beef burger with rocket, red onion & red cabbage 

in a lightly toasted brioche bun. Smothered with a melting blue cheese 

and a generous helping of cranberry relish.

Served with a skewered pig in blanket through the bun and sweet potato fries. 

Sweet Potato Roulade (gf) (vegan)

Cajun spiced sweet potato roulade, with vegan cream cheese,
sweet spicy red peppers and a red Cajun-flavored chutney. 

Beef Medallions Rosini
Pan fried fillet medallions served on a potato rosti with a cream mustard sauce.

Honey Roasted Duck (gf)

Pan fried honey roasted duck breast, on a red cabbage confit.
Served with a red wine jus.

Roasted Cod Loin (gf)

Oven roasted cod loin served with pan fried pac choi,
coated with a lemon herb butter glaze.


