
Please ask for our allergen guide should you have any specific dietary requirements. Let us know of any food allergies before placing your order, even if you have eaten the 
dish previously. Whilst every care is taken to reduce the risk of contamination, unfortunately we cannot guarantee that our dishes will be 100% allergen free. 

Please ask your server if you require further information.

3 fresh oyster grilled with garlic herb butter (GF)

Baked king prawns in a Thermidor sauce with duchess potato

Homemade Game pate with warm toast and onion apple jam (GFA)

Vegetarian haggis Bon Bon’s in a creamy pepper sauce (VG)

Smoked salmon and crayfish cocktail with brown bread

Flakey pastry filled with smoked haddock and prawn cream

Vegetable and lentil broth with herb croutons (VG)

Lemon and champagne sorbet

Traditional roast turkey with rich turkey gravy and all the festive trimmings

6 oz fillet steak cooked to your liking  with a Bernaise and Madeira jus

Fillet of monk fish with mussel and prawn bisque

Barbary duck breast roasted pink with redcurrant port jus and roasted figs

Roasted butter nut squash stuffed with spinach, pine nuts, goats cheese crumb and roast sweet potatoes

(All accompanied by roast  vegetables roasted potatoes)

Lemon and almond tart with whipped sweet cream

Sticky toffee pudding with caramel and brandy sauce and ice cream

Warm winter berry cinnamon and apple crumble  with warm custard cream

Ice cream or sorbet

- Tea / coffee homemade tablet and Xmas truffles -

CHRISTMAS DAY

kids under 12 are half price 
1st sitting 1 or 1.30 must vacate by 4.15 / 2nd sitting 4 or 4.30

(10% discretionary service charge added to final bill) 

STARTERS

ENTRÉE

V - Vegetarian / VG - Vegan / VGA - Vegan Alternative / GF - Gluten Free / GFA - Gluten Free Alternative

- Steak & Seafood Bar -

- £77.50 -

MAIN

DESSERT


