
Snacks

Root Vegetable Crisps &  
spiced roast carrot Hummus ve 

Starters

Spiced Butternut Squash Soup  
Pickled chillies, crispy sage, herb oil, sourdough ve

Chicken Liver Parfait
Spiced pear chutney, pickled shallots, toasted sourdough

Beetroot & Orange Cured Trout
Horseradish crème fraîche, pickled beetroot, rye toast

ADD welcome drinks
+ Glass of prosecco 5.5

+ bottle of champagne 79.0

+ bucket of 10 lagers &  
ciders 45.0

extra festivities
+ santa hats 3.0pp

+ festive selfie 
party pack 16.0

+ disposable camera 38.5



Mains

All served family-style with :

Bertha roasted roots, sprouts in brown butter & 
sage, roast potatoes, and spiced red cabbage

Free-Range Turkey
Pickled Cranberries, Sage & Apricot Stuffing

Slow-Braised Hereford Beef
Glazed shallots, celeriac purée, bacon & chive crumb

Fish Pie
Salmon, pollock, smoked haddock & leeks, cheesy mash

baked celeriac
Apple purée, toasted walnuts, seed pesto ve

28 day aged 10oz hereford Rump + 8.5 supplement

Grass Fed rump, Fries & Peppercorn sauce

 

 
 

Make the most of your roast 
Cauliflower Cheese, herb crumb 6.0

Bowl of Roasties 4.0

Pigs in Blankets 6.0



DESSERTs

Dark Chocolate Mousse ve

Espresso caramel, chocolate crumb, orange curd

baked alaska
Chocolate ice cream, Kirsch-soaked sponge, forest 

fruit compote, torched Italian meringue

Sticky toffee Pudding
Spiced poached pears, clotted cream, ginger crumb

Cheeseboard + 7.5 supplement

Shropshire Blue, Ragstone Goat & Vintage Cheddar, 
served with crackers & spiced pear chutney

Digestifs 
irish coffee 7.0 

 Jameson, Amaretto, or Martell VS

espresso martini 10.0 
 Vodka, Coffee liqueur, Espresso

white choc alexander 8.0 
Martell VS, Chocolate, Cream


