
 

 

Festive Special Menu 

Starters 

Roasted pepper and butternut squash soup with toasted sourdough  V GFA 

7 

Crunchy crab cake with a lemon butter sauce  

10.50 

Lamb and feta croquettes on a bed of rocket with cranberry sauce   

10.50 

  

Mains  

Roast turkey with all the trimmings  GFA   

22.95 

Fillet of beef, foie gras, garlic wilted spinach, a potato cake, and red wine jus  

40 

Panfried fillet of hake, crushed new potatoes, asparagus, and a creamy lemon and dill sauce 

26 

Portobello mushroom Wellington, sweet potato mash, gravy, and tenderstem broccoli V  

16 

 

Desserts  

Christmas pudding with brandy sauce  

8.50 

Chocolate orange bread and butter pudding with custard   

8.50 

Salted caramel cheesecake with honeycomb ice cream 

 8.50 

Festive cheeseboard  

10.50 

 
 

 


