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C r a y f i s h  &  A v o c a d o  C o c k t a i l   G F - A
Served with tomato salsa, brown bread & butter

C o n f i t  o f  J a c k  F r u i t   G F - A
Served on a soft taco with figs & pomegranate

D u c k  &  P o r t  P a r f a i t   G F - A
Celeriac & pickle slaw with oat cakes

S l o w  R o a s t e d  B e l l y  P o r k   G F
Spiced kasha salad, ginger & black pepper syrup

R o a s t e d  Tu r k e y  B r e a s t   G F - A
Bubble & squeak potato cake, sprout angels, Yorkshire pudding,  

seasonal vegetables, cranberry stuffing & gravy

S t r i p l o i n  o f  B r i t i s h  B e e f   G F - A
Seasoned with black pepper & sea salt, bubble & squeak potato cake,  

sprout angels, Yorkshire pudding, seasonal vegetables, cauliflower  
hash brown & rich red wine gravy

B a k e d  H a l l o u m i  C h e e s e  P u d d i n g   G F - A   ( V e g a n  A v a i l a b l e )
Filled with Mediterranean vegetables served with bubble & squeak  

potato cake, sprout angels, Yorkshire pudding & herb sauce

G r i l l e d  S e a  B a s s  F i l l e t s   G F
Salt & vinegar potato cake, pea cream sauce & tomato tapenade

C h r i s t m a s  P u d d i n g   G F - A
Served with brandy sauce

Wa r m  M i n c e  P i e  B r o w n i e
With rum & raisin ice cream

C h e e s e  P l a t e   G F - A
Wensleydale with cranberries, Harrogate Blue, served  

with fruit  cake, savoury crackers & t ipsy grapes

M u l l e d  W i n e  P o a c h e d  P e a r  C h e e s e c a k e   G F - A
Served with Chanti l ly Cream

GF-A gluten free,  
GF -A  gluten free available

2 Courses 

£24
3 Courses 

£28

S e r v i c e  C ha r g e  12.5% will be added to parties of 6 or more


