Traditional favourites, seasonal flavours and a homemade mince pie
to finish.

CHRISTMAS LUNCH

Two courses £20 | Three courses £25

TO START

Roasted Parsnip & Apple Soup
Sweet roasted parsnips and apple, finished with garden herbs and served
with freshly baked bread.

THE MAINEVENT

Traditional Roast Turkey

Sage and onion stuffing, pigs in blankets and golden roast potatoes. Seasonal
vegetables, Brussels sprouts and braised red cabbage, with rich turkey gravy.

or
Brie & Mushroom Wellington
Plant based alternative available upon request

Earthy mushrooms and creamy Brie wrapped in golden pastry. Roast potatoes,
seasonal vegetables, Brussels sprouts and braised red cabbage, with
mushroom gravy.

SOMETHING SWEET

Traditional Christmas Pudding
Warm, rich fruit pudding with a smooth brandy sauce.

TO FINISH

Coffee & a Homemade Mince Pie
Included with both menus. Freshly brewed coffee and a homemade mince

pie.
€Two courses: main with starter or dessert. Prices are per person. Advance booking A

' required. Please confirm main-course choices and tell us about allergies or dletary
requirements when booking.






