
menuCHRISTMAS

Curried lentil ,  parsnip & apple soup,  homemade bread

Smoked duck & cranberry terrine,  kumquat chutney

Beetroot cured salmon & dil l  roulade,  homemade bread

Wild mushroom arancini ,  Fontina cheese sauce

STARTERS
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2026

2 COURSES |  £35

3 COURSES |  £40

Roast  crown of  Shropshire turkey,  roast  potatoes,  winter

veg,  pigs in blankets & madeira gravy

Spinach,  pea & feta tart ,  winter vegetable slaw

Traditional  pheasant & pork hotpot,  cider & wholegrain

mustard sauce

King prawn & chorizo skewer,  saffron risotto & Parmesan

crisps

MAINS

Homemade Christmas pudding,  whipped brandy butter

Walnut & coffee choux bun

Black forest  brownie,  cherry ice cream

Cheese plate,  biscuits  & spiced chutney

DESSERTS

all  dietary requirments catered for on request

TEA / COFFEE & MINCE PIE SLICE £5

 (£5 supplement)

Snowball

Kir Royale

Glögg

APÉRITIF |  £10
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