






Served from December 1st to 23rd
Served 12 – 3pm Tuesday to Saturday

Served 12 – 6pm Sundays
2 courses £23     3 Courses £29

Starters
Roast tomato soup with cheese on toast (GFO)

Deep fried brie with cranberry sauce & poached pear salad
Chicken liver pate with spiced apple chutney & toasted bread (GFO)

Prawn cocktail with baby gem le�uce, henderson’s marie rose sauce & brown bread (GFO)

Mains
Roast turkey with sage, cranberry & onion stuffing, pigs in blankets & gravy (GFO)

Pan fried salmon with creamed cabbage & bacon (GFO)
Beetroot & bu�ernut squash wellington

Venison co�age pie with braised red cabbage (GFO)

All served with honey glazed root vegetables, sprouts, roast potatoes & gravy

Desserts
Christmas pudding with brandy sauce & rum and raisin ice cream (GFO)

Double chocolate brownie with chocolate sauce & vanilla ice cream (GFO)
Vanilla crème brulee with vanilla ice cream & gingerbread angel (GFO)

White chocolate & cranberry bread & bu�er pudding with custard

Coffee & mince pies | £4 per person



From December 1st to 23rd
Served Tuesdays to Saturdays 5 – 9pm

2 course £26      3 course £32

Starters
Roast tomato soup with cheese on toast (GFO)

Deep fried brie with cranberry sauce & poached pear salad
Chicken liver pate with spiced apple chutney & toasted bread (GFO)

Prawn cocktail with baby gem le�uce, henderson’s marie rose sauce & brown bread (GFO)

Mains
Roast turkey with sage, cranberry & onion stuffing, pigs in blankets & gravy (GFO)

Pan roasted duck breast with spiced sweet potato puree, soy sesame greens & honey five spice sauce (GFO)
Pan seared salmon with spinach veloute, crushed potatoes, bu�ered tenderstem broccoli & charred 

king prawns (GFO)
31 day matured derbyshire sirloin steak with field mushroom & henderson’s relish bu�er (GFO)
Roast pumpkin riso�o with winter spiced poached pear & blue cheese and rocket salad (GFO)

All served with honey glazed root vegetables, sprouts, roast potatoes & gravy

Desserts
Christmas pudding with brandy sauce & rum and raisin ice cream (GFO)

Double chocolate brownie with chocolate sauce & vanilla ice cream (GFO)
Vanilla crème brulee with blood orange sorbet & gingerbread angel (GFO)

White chocolate & cranberry bread & bu�er pudding with custard

Coffee & mince pies £4 per person



Served 5 - 9pm
£39 per person

Glass of mulled wine on arrival

Starters
Roast tomato soup with cheese on toast (GFO)

Pan seared king prawns with chorizo & pineapple ragout, toasted sour dough & chilli oil
Chicken & black pudding terrine with henderson's pickled shallots, grain mustard emulsion 

& home baked bread (GFO)
Creamy garlic mushrooms on toasted sourdough with watercress & truffle oil (GFO)

Mains
31 day matured sirloin steak with field mushroom & henderson’s relish bu�er (GFO) 

Roast breast of chicken with chasseur sauce, boulangere potatoes & roast baby carrots 
Herb crusted cod with chorizo crushed potatoes, sundried tomato sauce & charred tender stem broccoli (GFO)

Roast pumpkin riso�o with pickled pear, rocket & blue cheese (GFO) 

All served with honey glazed vegetables, roast potatoes & gravy

Desserts
S�cky toffee pudding with rum & raisin ice cream (GFO)

Millionaire chocolate pot with shortbread biscuit & caramel ice cream
White chocolate & cranberry bread & bu�er pudding with custard

Vanilla crème brulee with vanilla ice cream & gingerbread angel (GFO)

Coffee & mince pie to finish



Served 12 – 2pm
 5 course feast £99 per person

Children (12 and under) £55 per person

Starters
Gin & beetroot cured salmon with caramelised onion & fennel seed bread

Roast tomato soup with cheese on toast (GFO)
King prawn cocktail with baby gem le�uce, henderson’s marie rose sauce & brown bread (GFO) 

Wild mushrooms on toast with garlic bu�er & truffle oil dressed rocket (GFO)

Intermediate
Mulled berry sorbet

Mains
Traditonal roast turkey with sage, cranberry & onion stuffing, pigs in blankets & gravy (GFO) 

Roast venison with dauphinoise potatoes, glazed shallots & red wine gravy (GFO)
Pan roasted halibut with roast salsify, potato terrine, warm tartare sauce & dill oil (GFO) 

Sage, bu�ernut squash & beetroot wellington with parsnip & chestnut puree

All served with honey glazed root vegetables, sprouts, roast potatoes & gravy

Desserts
Christmas pudding with rum & raisin ice cream & brandy sauce (GFO)
Millionaire chocolate pot with shortbread biscuit & caramel ice cream

Baileys crème brulee with white chocolate ice cream and white chocolate cookie (GFO) 
Cheese & biscuits with fruit loaf & chutney 

Coffee & mince pie to finish





Served 12 – 3pm
3 courses £37 per person

Children (12 and under) £18 per person

Starters
Roast tomato soup with cheese on toast (GFO)

Chicken & black pudding terrine with henderson's pickled shallots, grain mustard emulsion & toasted sour dough
Creamy garlic mushrooms on toasted sourdough with watercress & truffle oil (GFO)

Prawn cocktail with henderson’s spiced marie rose sauce & brown bread (GFO)
Deep fried brie with cranberry sauce & poached pear salad

Mains
10 hour slow roast beef with Yorkshire pudding (GFO)
Roast loin of pork with sage & red onion stuffing (GFO)

Pork sausage with bubble & squeak mash & red currant gravy
Seared salmon fillet with fondant potato, bu�ered spinach, baby leeks & hollandaise sauce (GFO) 

Len�l, sweet potato & coconut curry with cauliflower bhaji & homemade flat bread (GFO)

All served with honey roast root vegetables, buttered greens, roast potatoes & gravy

Desserts
S�cky toffee pudding with rum & raisin ice cream (GFO)

Chocolate brownie with chocolate sauce & vanilla ice cream (GFO)
Cookies & ice cream

Cranberry & white chocolate bread & bu�er pudding with custard 
Vanilla crème brulee with mulled berry sorbet (GFO)



Join us for an end of year celebra�on to remember.
Saturday the 31st of December

Served from 7pm
6 Course a la carte menu £75 per person

Prosecco on arrival

Amuse Bouché
S�cky glazed pork belly

Starters
Whipped goat’s cheese with beetroot & thyme crumble

Roast pigeon breast with wild mushroom riso�o, blue cheese and red wine jus
Pan seared king scallop with ox cheek bon bon, roast squash & sage oil

Main Courses
Roast fillet of beef with savoy and pance�a parcel, beef dripping fondant, shallot puree & wild mushroom sauce 

Duo of pork with grain mustard potato puree, spiced red cabbage, apple puree & cider sauce
Pan roasted salmon with bu�ered greens, saute potatoes & shellfish bisque

Herb gnocchi with celeriac puree, broad beans, wild mushrooms & a shaved parmesan & rocket salad

Desserts
Chocolate & coffee delice with rum & raisin ice cream

Pear frangipane with candied walnut ice cream
Raspberry & white chocolate crème brulee with lemon shortbread

Cheese Course

Coffee & Chocolates to Finish






