
MENU
A CHRISTMAS



2 course £35.50 | 3 course £39.95

PRE-DINNER NIBBLES

Christmas Menu 

WINTER PICKLESIN HOUSE SPICE NUTS MARINATED OLIVES
£4

(VE) (GF)

£4 £3.50

£4.50

‘NIZI’ FOCACCIA, AGED BALSAMIC & OLIVE OIL (VE)

STARTERS

Served with griddled
sourdough 

(GF)(*) 

Baked with honey, focaccia 
and chutney 

(GF)(*) 

Crispy capers, cornichons, rocket,
parmesan & balsamic

(GF) 

( Supplement +£5.00 )

GIN CURED SALMON (GF)(*) 

Beetroot relish, lemon 
and thyme cracker

Homemade piccalilli,
toasted brioche 

HAM HOCK TERRINE (GF)(*) WINTER SOUP

HEREFORD BEEF FILLET CARPACCIOMINI CAMENBERT

HEREFORD STEAKS
Our beef is from Hereford cattle, all natural,  grass-fed and dry-aged for a minimum

of 30 days. Served with smoked cherry tomatoes, watercress, your choice of butter and
triple cooked chips. 

SIRLOIN FILLET RIBEYERUMP 300g 250g 200g 300g
( +£4.50) ( +£7.00) ( +£7.50)

Garlic & parsley / Blue cheese/ Guest butter 

HOMEMADE BUTTERS

EN Gravy/ Peppercorn Sauce/ Béarnaise

Wild Mushroom sauce/ Chimichurri 

 Blue Cheese Sauce

SAUCES
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(+£2.50)

(GF) 

(VE) (GF)(VE) (GF)

(GF) 

(GF) 

(VE)



MAINS

Creamy mash, winter greens, braised red
cabbage and EN gravy 

FESTIVE TURKEY PIE

Spiced marmalade, creamy mash, roasted root
vegetables, winter greens and Veggie gravy 

CARROT WELLINGTON

Brown shrimp butter, charred tender stem,
garlic butter, 100-layer potato 

WHOLE ROASTED CORNISH SOLE

Slow roasted rolled and stuffed pork belly with
black pudding and sage served with creamy mash,

Hereford cider jus and buttered cavolo Nero 
 

SLOW ROASTED PORK BELLY

FESTIVE SIDES

Garlic butter, truffle
mayo, parmesan 

100 LAYER 
POTATOES

£6

ROASTED
WINTER VEG

 Maple and mustard
glaze

£4.50

PIGS IN
BLANKETS

Honey and mustard
glazed sausages wrapped

in bacon

£6

Stir fried with chestnut
and bacon

BRUSSEL
SPROUTS

£4.50

Frisée with 
candied walnut 

PEAR & BLUE
CHEESE SALAD

£4.50

(GF) (GF)

(GF)(N)
(GF)(N)
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(supplement + £4.00)

(VE)

(GF) 
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DESSERTS

White chocolate and orange
bark,  smoked hazelnut

praline

Served with brandy sauce

Artisan cheese from Mousetrap on
church street served with apple,

crackers and chutney

Roasted plum, gingerbread crumb 

DARK CHOCOLATE 
& SEA SALT MOUSSE

CHRISTMAS PUDDING

BRITISH CHEESE BOARD

BUTTERMILK PANACOTTA

OR SWAP FOR A COCKTAIL...

(GF)*(N)

(GF)(N)

ESPRESSO MARTINI STICKY DATE MARTINICRANBERRY MARTINI

VE - Vegan     GF - Gluten Free     
* - Gluten Free Option Available     

N - Contains Nuts

For allergies, intolerances and sensitivities, please let us know
before ordering your food.

We are cashless, apologies for any inconvenience this may cause. 

An optional service charge of 12.5% will be added to your bill which
goes to all of the team in the restaurant.

(supplement + £5.00)


