
 
 
 

Home Made Crispy Chashu, Black Butter Aioli  
 

Italian Chacuterie, Baked Camembert, Garlic & Rosemary Fondue, Cranberry Sauce  
 

Green Salad, Apple Cranberry - VG   
 

Pear, Beetroot, Red & White Endive, Pomegranate, Blue Cheese Crumble, Toasted Sunflower Seeds , Red Wine Vinegar Dressing  - VG  
 

Cucumber Salad, Rye Bread, Mustard Dill Sauce 
 

Crispy Lettuce,  Pancetta Crumbs, Avocado, Cherry Tomato, Bloody Mary Mayo  
 

  
Golden Honey Roasted Pigs in Blankets, Roast Carrot and Parsnip, Roast Rosemary Potatoes,  

Shredded Brussel Sprouts, Turkey Gravy, Cranberry Sauce  
 

Boulangère Potato, Braised Red Cabbage, Game Pie, Kale, Madeira Jus  
 

Kale & Spinach, Crab & Lemon Butter Herb Sauce  
 

Char Grilled Slaney’s Prime Irish Sirloin, Seared Scallops & King Prawns,  Chilli, Garlic, Coriander Butter Sauce, Rice OR Chips  
 

Spinach, Sorrel Cream, New Potatoes & Mixed Vegetables  

Lentil Fesenjãn Sauce & Feta Crumble - VG  
    

 
Raspberries, Blueberries,  Pedro Ximenez Raspberry Jelly, Crème Anglaise  Pink  Meringue  

  

White Chocolate & Coconut Cream  
 

Brandy Butter Ice Cream - VG  

Hazelnut Brittle, Ferrero Rocher  Ice Cream  
   

Marsala Mascarpone Ice Cream, Amaretto Jelly, Biscotti Shot of Espresso  
 

Westcombe Cheddar, Form D’Ambert Blue, Normandy CamembertFig Chutney,  Grapes & Rustic Crackers, Biscuits  
 

2 - Courses - £42.50  &   3 - Courses - £47.50 


