
  

If you have any allergies please make a member of staff aware.  
Please note: When booking the Christmas menu the whole table must order from it. 

 

Starters 
 

Salmon. Beetroot cured salmon, watercress, apple & 
horseradish . 

Portobello Mushroom(V) (N) Roast Portobello topped with 
blue cheese & a tomato & pesto dressing. 

Belly Pork Roast belly pork, served with apple & wholegrain 
mustard sauce, diced apple & mixed leaves. 

Caprese salad(V) Buffalo mozzarella tomato and basil   
 

Main courses 
  

*Duck. Roasted duck breast, red wine sauce, carrot puree, 
potato terrine.  

*Corn fed chicken breast. Wild mushrooms, shallots, white 
wine and cream sauce. 

*Salmon. Grilled, served with asparagus & hollandaise sauce 
*Rump steak: Grilled rump steak served in a rich 

peppercorn sauce (+ £5 supplement) 
Ravioli ricotta (V): ravioli filled with ricotta & mozzarella in a 

rich tomato & cream sauce 
Melanzane (V) Layered aubergine, with mozzarella, 

parmesan cheese and tomato sauce. 
Vegetarian house salad (V) White wine & saffron infused 
poached pear, roast goats cheese wrapped in filo pastry, 

mixed leaves. 
 

Dessert 
 

Panettone bread & butter pudding. With custard. 
Trio di formaggi. pecorino gorgonzola scamorza, poached 

pear & biscuits 
Profiteroles. Home made profiteroles, chocolate sauce. 

 Selection of ice cream. 
 

2 Courses £31.95 3 Courses £ 35.95 


