
Advance reservations only and available for parties from 1 - 70 guests throughout December 2026.
Please call or email to reserve your table.

£10 per head non-refundable deposit required to confirm your reservation.
P.T.O. for pre order form.

C H R I S T M A S  M E N U  2 0 2 6

D E S S E R T

( V )  S p i c e d  P a r s n i p  S o u p
S T A R T E R

p a r s n i p  c r i s p s ,  c r e a m  &  b a k e d  r o l l  w i t h  b u t t e r
( V )  H o n e y  &  G a r l i c  B a k e d  w h o l e  C a m e m b e r t ( + £ 3 )

s l i c e d  a p p l e  c h u t n e y  &  t o a s t e d  c i a b a t t a
( V )  W i l d  M u s h r o o m  P a r f a i t

m a l d o n  s a l t  b u t t e r  &  t o a s t e d  c i a b a t t a
D u c k ,  P o r k ,  O r a n g e  &  C o g n a c  P o t t e d  P â t é

s e a l e d  w i t h  c a n d y  o r a n g e  b u t t e r  a n d  s e r v e d  w i t h  m a l d o n  s a l t  b u t t e r  &  t o a s t e d  c i a b a t t a

M A I N
H a n d  C a r v e d  R o a s t  T u r k e y  C r o w n

s t u f f e d  w i t h  p o r k  &  s a g e ,  s e r v e d  w i t h  r o a s t  p o t a t o e s ,  r o a s t  p a r s n i p s ,  b u t t e r e d  
s p r o u t s ,  p i g s  i n  b l a n k e t s ,  c a r r o t s ,  b r e a d  s a u c e  &  r i c h  t u r k e y  g r a v y

S l o w  R o a s t e d  P o r c h e t t a
c i d e r  &  b l a c k  p u d d i n g  s a u c e ,  r o a s t e d  p a r s n i p s ,  c o n f i t  c a r r o t s  &  

w h o l e g r a i n  m u s t a r d  m a s h e d  p o t a t o
S a l m o n  e n  c r o û t e

b u t t e r e d  t e n d e r s t e m  b r o c c o l i ,  h e r b  n e w  p o t a t o e s  &  b e u r r e  b l a n c
( V g )  P l a n t  B a s e d  W e l l i n g t o n

r o a s t  p o t a t o e s ,  r o a s t  p a r s n i p s ,  c o n f i t  c a r r o t s ,  r o a s t e d  s p r o u t s  &  r e d  w i n e  g r a v y

T r a d i t i o n a l  S t e a m e d  C h r i s t m a s  P u d d i n g
w i t h  b r a n d y  s a u c e

H o n e y c o m b e  C h e e s e c a k e
v a n i l l a  i c e  c r e a m
P r o f i t e r o l e s

f i l l e d  w i t h  c r e a m  a n d  d r i z z l e d  w i t h  c h o c o l a t e  &  c a r a m e l
T r i o  o f  I c e  C r e a m

c h o c o l a t e ,  s t r a w b e r r y  &  v a n i l l a  ( V e g a n  s o r b e t  a l t e r n a t i v e  a v a i l a b l e )
C h e e s e  &  B i s c u i t s  ( + £ 5 )

C h e d d a r ,  S t i l t o n  &  B r i e

2 COURSES £32
3 COURSES £37

VG G F

d i s h e s  m a r k e d  a s  G F ( g l u t e n  f r e e )  o r  VG  ( V E g a n )  a r e  ava i l a b l e  a s  s u c h  b u t
m u s t  b e  c l e a r ly  n ot e d  o n  t h e  p r e  o r d e r  f o r m  

G F

G F

G F

G F

VG



Guest Name

Dietary

Requirements/

Special

Requests

Please note dietary requirements in the relevant box. Please submit completed forms and deposit to us either in
person, by email or post, no later than one week prior to your reservation unless otherwise agreed when booking. 

Christmas 2026 preorder form

Name ___________________ Number of Guests ___

Reservation Date & Time   ____/12/2026     ____ : ____pm
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	CHRISTMAS MENU 2026
	STARTER
	(V) Spiced Parsnip Soup
	parsnip crisps, cream & baked roll with butter

	(V) Honey & Garlic Baked whole Camembert(+£3)
	sliced apple chutney & toasted ciabatta

	(V) Wild Mushroom Parfait
	maldon salt butter & toasted ciabatta

	Duck, Pork, Orange & Cognac Potted Pâté
	sealed with candy orange butter and served with maldon salt butter & toasted ciabatta
	VG
	GF
	GF
	GF



	MAIN
	Hand Carved Roast Turkey Crown
	stuffed with pork & sage, served with roast potatoes, roast parsnips, buttered
	sprouts, pigs in blankets, carrots, bread sauce & rich turkey gravy

	Slow Roasted Porchetta
	cider & black pudding sauce, roasted parsnips, confit carrots &
	wholegrain mustard mashed potato

	Salmon en croûte
	buttered tenderstem broccoli, herb new potatoes & beurre blanc

	(Vg) Plant Based Wellington
	roast potatoes, roast parsnips, confit carrots, roasted sprouts & red wine gravy
	GF
	GF



	DESSERT
	Traditional Steamed Christmas Pudding
	VG
	with brandy sauce

	Honeycombe Cheesecake
	vanilla ice cream

	Profiteroles
	filled with cream and drizzled with chocolate & caramel

	Trio of Ice Cream
	chocolate, strawberry & vanilla (Vegan sorbet alternative available)

	Cheese & Biscuits (+£5)
	Cheddar, Stilton & Brie



	2 COURSES £32
	3 COURSES £37
	dishes marked as GF(gluten free) or VG (VEgan) are available as such but must be clearly noted on the pre order form

	Christmas 2026 preorder form
	Name ___________________ Number of Guests ___
	Reservation Date & Time   ____/12/2026     ____ : ____pm
	Wellington
	Soup
	Cheesecake
	Profiteroles

	Camembert
	Parfait
	Duck Pate
	Christmas Pudding
	Ice Cream

	Guest Name
	turkey
	Porchetta
	Salmon
	Cheese & Biscuits

	Please note dietary requirements in the relevant box. Please submit completed forms and deposit to us either in person, by email or post, no later than one week prior to your reservation unless otherwise agreed when booking. 



