
warm cider butter

rye bread

It’s the Season
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Available to purchase
in-house or over the phone

Good Taste
GIVE THE GIFT OF

THIS CHRISTMAS

    

2 COURSE 32 3 COURSE 40

STARTERS

roast garlic & herb dip
Spiced Pumpkin Fritti

10
red cabbage & apple ketchup,

 10Home Cured Salmon Gravlax

MAINS

Braised Ox Cheek
braised in red wine, stock pot carrots,

bubble & squeak croquette, bone marrow
and parsley crumb 30

Fillet of Sea Bream
mussel fish cake, samphire,

Butter Roast Turkey Breast
pigs in blankets, sage & chestnut stuffing, 

Plough Christmas Bauble

Christmas Pudding Crème Brûlée

Luxury Ice Cream
two scoops of vanilla, strawberry, chocolate

or salted caramel fudge 8
add chocolate sauce 1.5

Cheese Board

   

DESSERTS

Executive Chef Alex Perkins

If you have a food allergy, please let us know before ordering as our menu descriptions do not include all ingredients. All our food is prepared in a kitchen where nuts, 
gluten and other allergens are present. Full allergen information is available. All weights stated on this menu are taken before the cooking process starts.

 = vegan   = vegetarian = contains nuts = non-gluten containing dish / ingredients           = available with non-gluten containing ingredients, please ask your server

chocolate cremeux, candied orange,

sauce tartar 32
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FESTIVE OPENING TIMES
BAR OPEN FOOD SERVED

CHRISTMAS EVE Bar 12pm til late 12-2pm / 5-9pm

CHRISTMAS DAY Welcome drinks from 12pm Lunch served 1pm (advanced bookings only)

BOXING DAY Bar 12pm til late Bar snacks

NEW YEAR’S EVE Bar 12pm til late 12-2pm / 5-9.30pm

Bar 3pm til 9pm Bar snacksNEW YEAR’S DAY

Offer available Mon-Thurs

Kit Calvert rarebit, crispy kale 9

pickled beetroot, dill creme fraiche,
11

rosemary roasted potatoes, 
cranberry gravy 29

wild mushrooms, cavolo nero, herb pangrattato 24

frosted nuts, white chocolate ice cream, 
12

spiced almond palmier biscuit 10

crackers, quince jelly 13

celebrations, or festivities with friends. This exclusive area 
is bookable for larger parties dining from our festive 

menu, offering a more intimate atmosphere for up to 25 
guests to celebrate this season.

celeriac puree

chocolate sauce 


