
If you have any questions or any other dietary requirements, please don’t hesitate to speak to a supervisor or manager who will be happy to help. Some 
menu items contain nuts and other allergens. As a result, traces of these could be found in other products served here. 

 

 

 
Festive Menu 

 
Two courses - £35  

Three Courses - £44 
 

Starters 
 

Pigs Head Fritter  
Celeriac remoulade 

 
Broccoli and Stilton Soup (V) 

 Crispy onion  
 

Treacle Cured Salmon 
Pickled kohlrabi, lemongrass and ginger dressing  

 
Goat’s Cheese, Fig and Onion Tart (V) 

 
Mains 

 
Yorkshire Roast Turkey Parcel 

Seasonal trimmings, buttered turkey gravy  
 

Duck Breast 
Potato dauphinoise, braised chicory, blackberry jus 

 
Salmon 

Jerusalem artichoke, sticky onion marmalade, toasted almonds, sprout leaves 
 

Wild Mushroom and Chestnut Pithivier (V) 
Confit potatoes, braised red cabbage  

 
Desserts 

 
Christmas Pudding 
Rum butter sauce  

 
Cheese Selection 

 

Mulled Trifle 
Parkin biscuit, clementine 

  
Jam Roly-Poly with Custard 

 
Please note, we are currently only accepting card payments. 


