
£90 per head

STARTER

Caramelised Parsnip Soup with Honey & Thyme Bread (V)(PBA)(GFA)

Chicken Liver Parfait, Onions, Port & Brioche (GFA)

Maple Smoked Bibury Trout, Cucumber, Lemon & Sourdough (GFA)

Venison Carpaccio, Shallot, Anchovy, Capers, Croutons, Mustard & Watercress (DF)(GFA)

Prawn & Crayfish Cocktail, Apple, Celery & Pear with Brown Bloomer (DFA)

Oxford Blue & Cranberry Pate, Walnuts & Sourdough (V)(GFA)

MAIN COURSE

Roast Turkey Breast and Leg, Orange and Cranberry Stuffing, Yorkshire Pudding & Duck Fat Roast Potatoes with a Red Wine Gravy

Roast Rib of Beef, Baked Onion, Yorkshire Pudding & Duck Fat Roast Potatoes with a Red Wine Gravy

Roast Pork Shoulder, Spiced Apple Ketchup, Crackling, Yorkshire Pudding & Duck Fat Roast Potatoes with a Red Wine Gravy

Parmesan Crusted Salmon, Crushed Dill Potato & a White Wine Velouté

Roast Cornish Sole on the Bone with a Prawn, Clam & Samphire Butter & Parsley Potatoes 

Butternut Squash, Wild Mushroom, Spinach & Feta Wellington with Chateau Potatoes, Yorkshire Pudding & a Red Wine Gravy (V)(PBA)

A Celebration of Celeriac with a Maple & Pomegranate Glaze (PB)(GF)

All Served with a Selection of Seasonal Vegetables & Cauliflower Cheese

DESSERT

Christmas Pudding with Brandy Custard (V)

Sticky Toffee Pudding, Black Treacle Toffee Sauce, Clotted Cream Ice Cream (V)

Apple & Blackberry Crumble with Spiced Custard (V)(PBA)(GFA)

Lemon Tart with Clementines and Crème Fraiche (V)

Passion Fruit & White Chocolate Cheesecake with Coconut  

TO FINISH
 

Tea or Coffee, Truffles & Mince Pies

Mulled Wine Sorbet (PB)(GF)

Some dishes may contain ingredients that are not listed. Please make one of our team members aware of any allergies or intolerances you may have.  
As we work in a small close contained environment, we cannot guarantee that foods may be completely allergen free.  

Although due care is taken during preparation, you still may find small bones.
V- vegetarian GF- gluten free GFA-gluten free available DF- dairy free DFA- dairy free available PB- plant based/vegan PBA- plant based/vegan available.

A Glass Of Prosecco or Ale/Lager Upon Arrival


