
FESTIVE SET MENU

TO START

MAINS

DESSERTS

Welsh rarebit on sourdough toast
LEEK & POTATO SOUP (VE)

sage & onion stuffing, dauphinoise potato,
seasonal veg, roasting jus, cranberry sauce

ROAST TURKEY & SMOKED
BACON ROULADE (GF)

vanilla cream, chocolate fudge,
shortbread, dark chocolate sauce

braised potato, seasonal veg, sage jus

SWEET POTATO, CHICKPEA &
CARAMELISED ONION TART (V) (GF)

passion fruit coulis

DARK CHOCOLATE TRUFFLE
BROWNIE TORTE (V) (GF)

MINI PROFITEROLE TOWER (VE)

2 COURSES £37.5  |  3 COURSES £45

V – Vegan  |  VE – Vegetarian  |  GF – Gluten Free 


