
 

      
  

                                                               CHRISTMAS 2026 SET MENU  -  £49 

Starters 
 

Beetroot & Cornichon Terrine - Vegan    
Caramelized nuts & roasted cashew purée 

 

 Devon Crab Bisque 
Herb croutons 

 

 Slow Roasted Crisped Pork Belly  
 Mild mustard & apple compote 

 

   Crispy Duck Salad 
Cucumber, spring onions, mixed leaves & hoi sin dressing 

  

Beetroot & Dill infused Gravadlax  
Pickled cucumber ribbons & a honey & mustard seed dressing 

 

Main Course 

 

 Roast Breast of Turkey  
Roast potatoes, Brussels sprouts, carrots, pigs in blankets,  

sage & onion stuffing, gravy & cranberry sauce 
 

Beef Wellington (£7 supplement ) 
Mashed potato, spinach & red wine jus 

 

   Sea Bass Fillet  
Roasted cherry tomatoes & bell peppers, spinach, baby new potatoes & lemon butter herb sauce 

 

Pan Roasted Halibut Fillet  
Shallot & new potato cake, tender stem broccoli & white wine cream sauce 

 

    Butternut Squash Wellington - Vegan  
Truffled mushrooms, spinach, roast new potatoes, carrots & red wine jus  

 

Desserts 

 

Apple & Christmas Pudding Crumble 
Brandy cream  

 

    Orange & Saffron Poached Pear  
         Toffee sauce, & coconut chocolate chip ice cream  (Vegan option available) 

 

Chocolate Cheesecake 
Hazelnuts & strawberry ice cream  

 

 Panettone Brioche Butter Pudding 
Crème Anglais 

 

 

Selection of British & Continental Cheeses 
Onion marmalade, water biscuits, celery & grapes 

 

(Tables will be decorated with streamers & crackers) 
 

A 12.5 % gratuity will be added to your bill    
 


