
EAT, DRINK & BE MERRY 

XMAS FAYRE MENU 

TWO COURSES £22 // THREE COURSES £26 

AVAILABLE FROM 20TH NOVEMBER 



H O M E M A D E  S O U P  O F  T H E  D A Y

with fresh breads
{ V E  |  G F O }

S T A R T E R S

H A M  T E R R I N E

with piccalilli and toasted ciabatta

S O U T H E R N  F R I E D  “ C H I C K E N ”  D I P P E R S 

with pickled slaw and curried mayo
{ V E  |  G F O }

C A L A M A R I  +  C H O R I Z O  G U M B O

with lemon crumb



M A I N S

R O A S T  T U R K E Y  PA R C E L S

with pigs in bacon, roast potatoes, parsnips, mash, panache vegetables
{  G F O  }

F E S T I V E  P I Z Z A

turkey, bacon jam, pigs in blankets, fresh sage, tomato sauce and mozzarella

S Q UA S H  +  C H I C K P E A  TA G I N E

with pearl couscous, almond savoy scone
{  V E  |  A D D  S  P I C E D  C H I C K E N  F O  R  £ 2 }

S T E A M E D  S A L M O N

with mussels and calamari tomato and garlic broth, chorizo, 

diced potatoes and tarragon cavolo nero

O N  T O  S O M E T H I N G  S W E E T  > > >



S T I C K Y  T O F F E E  P U D D I N G
with vanilla ice cream

{ V E }

B L A C K  F O R E S T  R O U L A D E
with cherry ice cream and chocolate sauce

C H E E S E B O A R D

selection of house cheese, biscuits, bacon jam, celery and grapes
{ V O }

R I C H  C H R I S T M A S  P U D D I N G
with brandy sauce

{ V }

D E S S E R T S

£ 3  S U P P L E M E N T


