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2026 FESTIVE SET MENU

18th November - 24th December
2 courses (Main & Dessert) - £27.50 | Lunch only, 1lam-3pm
3 courses - £37.50 | Lunch and dinner, from 11lam

With Crackers

STARTERS

Mexican Prawn Cocktail
charred lime marie rose, tortilla chips

Spanish Pigs In Blankets
mini chorizos wrapped in streaky bacon, honey
mustard glaze, garlic aioli
Festive Stuffed Mushroom
cranberry & chestnut stuffing, pomegranate

MAINS

Turkey Schnitzel
turkey gravy, cranberry sauce

Pan-fried Sea bass

house hollandaise

Roast Cauliflower Steak
rosemary & za'atar rub, parsnip puree, crispy onions

All mains are served with:
garlic & thyme crispy hassle back potatoes
chantenay carrots with maple & parsley
shredded brussels & chestnuts

DESSERTS

Sticky Toffee Pudding

Brandy Butter Ice Cream

Chocolate Orange Churros
chocolate orange sauce, cinnamon sugar

Champagne Sorbet
strawberries, mint

Allergies: Please ask a member of the team for any questions regarding allergies, intolerances and dietary requirements.




