
Christmas Day
menu

Adults: 5 courses £99.95  |  Must pre-order and pre-pay

bread
Sourdough and cornbread (v) 

whipped butter and sea salt, cold pressed rapeseed oil

snacks
BBQ beef dauphinoise (gf ) 

beer pickled onion, crumbled cheddar
Pumpkin and ginger hummus (ve) 

puff pastry, black sesame, coconut milk

starters
French onion soup 

gruyére croute
Scallop and chorizo (gf ) 

paella arancini, chorizo jam, lime aioli
Mushroom parfait (ve) 

soy, pickled shmeji mushroom, miso barley, house corn bread
Creedy Calver duck (gf ) 

confit leg fritter, peking breast, plum sauce, pickled cucumber

mains
The turkey dinner 

roast breast of turkey, chestnut and thyme stuffing, bacon fat sprouts, roast carrot and honey crumble,  
roast potatoes, “pigs in blankets”, bread sauce, gravy

Dry-aged 10oz ribeye steak (gf ) 
chargrilled ribeye, triple cooked chips, cheddar rarebit mushroom, balsamic tomato, peppercorn sauce

Monkfish and prawn massaman (gf ) 
coconut rice, mango and chilli, roasted peanut, coriander

Beetroot and lentil wellington (ve) 
chestnut mushroom duxelle, hasselback potatoes, chervil sauce, sweet potato puree

desserts
Gingerbread sticky toffee pudding (v) 

butterscotch sauce, walnut crunch
Double chocolate Christmas pudding (v) 
brandy butter ice cream, sour cranberry

Marmalade bread and butter pudding (v) 
candied orange, white chocolate custard

Black forest cheesecake (veo) 
kirsch genoise sponge, morello cherry, lime

Cheese and biscuits 
cheddar, brie, goats, smoked, house cracker, onion jam, pickled celery, grapes

(ve) vegan  (v) vegetarian   
Please note: some of our dishes can be adapted to be gluten free, please ask staff.

in our kitchen we use all of the 14 allergens. Some of our dishes contain these allergens and other 
dishes may contain traces. for allergen information please see our website or ask your server.



Christmas day
children’s menu

bread

Garlic ciabatta

starters

Roast tomato soup 
house breads and butter

Fried halloumi 
garlic aioli

mains

The turkey dinner 
roast breast of turkey, chestnut and thyme stuffing, bacon fat sprouts, roast carrot 

and honey crumble, roast potatoes, “pigs in blankets”, bread sauce, gravy

Cheese tagliatelle 
garlic ciabatta

desserts

Double chocolate Christmas pudding (v) 
brandy butter ice cream, sour cranberry

Chocolate brownie 
chocolate sauce and vanilla ice cream

Mixed ice cream 
shortbread biscuit

(ve) vegan  (v) vegetarian   
Please note: some of our dishes can be adapted to be gluten free, please ask staff.

in our kitchen we use all of the 14 allergens. Some of our dishes contain these allergens 
and other dishes may contain traces. for allergen information please see our website or 

ask your server.

4 courses £49.95


