
 

 

To start 

Spiced butternut soup with herbed croutons (gf,ve,v) 

or 

 
Ham hock terrine with bramley and beet chutney 

 

both served with sourdough  

(gluten free bread available on request) 

 

 

Main course 
 

Braised brisket of beef, 

roasted sea salt and rosemary 

potatoes, leeks and greens, carrot 

puree and beef gravy (gf) 

or 

Festive nut roast 

roasted sea salt and rosemary 

potatoes, leeks and greens, carrot 

puree and vegan gravy (v,ve,gf) 

 

Dessert 

Lemon posset with a berry 

compote,with a GF crumb (v,ve, gf) 

 

IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we 

take caution to prevent cross-contamination, however, any product may contain traces as our entire menu is produced in the same kitchen. 

 
 
 


