
MENU
Christmas

VILLAGE MAID SOUP  8
Warm artisan bread  GF*

 

BRIE & POMEGRANATE BRUSCHETTA  8.5
Cranberries, rocket

 

LEMON & CHAMPAGNE PRAWNS  9
Giant vol au vant, rocket, parmesan

CHESTNUT MUSHROOM ARANCINI  8.5
Roast garlic & sage mayo  VE  GF

 

CHICKEN LIVER PARFAIT  8.5
Farmhouse relish, crispbread  GF*

 

ARTISAN BREADS FOR ONE  6.5
Balsamic oil, whipped house butter  DF*

Add...olives 3.5
 

Starters

CHICKEN IN A BUCKET  16
Skinny fries, roasted garlic mayo  GF*

 

LOADED FESTIVE BURGER  18
2x smashed beef patties, breaded brie, smoked bacon, 

cranberry, sage & onion fries  GF*
 

FISH & CHIPS  15.5
Hand cut chips, mushy peas  GF*

 

OPEN FISH PIE  19
Cheddar & chive mash, buttered greens  GF

 

HUNTERS CHICKEN IN A BUCKET  17
Cheddar cheese, crispy bacon, BBQ sauce, skinny fries, ranch dip

TRADITIONAL TURKEY BALLOTINE  17
Sage & chestnut stuffing, roast potatoes, seasonal vegetables, gravy  GF  DF

 

ROAST BUTTERNUT SQUASH WELLINGTON  16.5
Roast baby new potatoes, tenderstem broccoli, 

red pepper velouté  VE
 

SLOW COOKED BEEF BRISKET  19
French onion sauce, crispy gruyere gratin & glazed carrots  GF

 

PULLED DUCK LEG RAGU  19
Chilli, spinach, pappardelle, hoisin jus  GF*  DF*

 

CHESTNUT CRUSTED COD  20
Winter vegetable ratatouille, lemon beurre blanc  GF*

Mains

BREAD & BUTTER CHRISTMAS PUDDING  8.5 
Brandy custard

 

DARK CHOCOLATE & PEAR SPONGE  8.5
Stout ice cream

Desserts
ZESTY TREACLE TART  8.5

Clotted cream ice cream
 

STICKY TOFFEE PUDDING  8.5
Caramelised banana, vanilla ice cream  VE

WHITE CHOCOLATE MILLIONAIRE SHORTBREAD  8.5 
Raspberry sorbet  GF

Due to rising costs, we reserve the right to make changes to
these dishes and/or prices at any time.

VE = Vegan  GF / DF = Gluten / Dairy free  GF*/ DF* = Gluten / Dairy free adaptable.
Allergen data is held on all the ingredients used in our dishes, please ask a member

of staff should you require further information.


