Under 12's Christmas Day Menu
£43.05 per person

Wild mushroom & leek soup, petit pain and parsley butter. (vg/ngc available)

Duck & orange pate served with mixed fruit chutney, dressed leaf and toasted sourdough (hgc available)

Smoked salmon & avocado caprese salad (ngc)
Duck breast salad, served pink, cranberry & redcurrant glaze (ngc)
Smoked pancetta wrapped chicken bites, redcurrant & sage jus

Halloumi skins, filled with sweet & tangy mediterranean flavours

All served with roast potatoes, tenderstem broccoli, chantenay carrots, parsnips, sprouts and homemade gravy.

Roast turkey with pigs in blankets & stuffing. (hgc available)
50z Sirloin with chive butter. (ngc)
Salmon fillet, baby leeks served with a white wine and chive sauce. (hgc)

Blackened cajun tuna steak, served pink, red pepper puree, sauté potato, asparagus & vine cherry tomatoes

Mediterranean vegetable wellington. (vg)

Christmas pudding with custard
Key lime pie, mango coulis, raspberry sorbet
Strawberry & kiwi pavlova, passionfruit glaze
Honey & red velvet brownie with raspberry ripple ice cream
Sticky chocolate fudge cake, Chantilly cream
Ice Cream selection (vg available)

Vanilla / Chocolate / Cookie dough / Honeycomb / Raspberry Sorbet (vg)

Our teams, both front and back of house, work hard to ensure you have the best experience with us - due to increased contactless payment
limits their tips have taken a dramatic drop so a discretionary 10% service charge will be added to all tables. If you would prefer not to pay this,
then please let us know before paying the bill and it will be removed no questions asked.

(v) Suitable for Vegetarians. (n) Contains Nuts, (vg) Vegan (ngc) non gluten containing
* Weights are approximate before cooking.

We handle many allergens in our small kitchen and although we follow excellent hygiene practices, there is always a risk of air born
contamination which is out of our control Please inform your server of any allergies before ordering.



