
 
 
 

 
 

 

CHRISTMAS MENU 
16 November - 30 December 2026 

£85 PER HEAD 
 

 
SHARING PLATES 

A SELECTION OF SHARING PLATES FROM THE DAY’S BLACKBOARD MENU 
 

 

MAIN COURSE - CHOOSE 1 FOR THE WHOLE TABLE  
ROAST DUCK, RED CABBAGE & SPICED HONEY  

ROAST RACK OF PORK, POMMES ANNA & MUSTARD SAUCE 
WHOLE BAKED FISH*, LEEK & WILD MUSHROOMS 

BRAISED BEEF CHEEK, MASH & RED WINE  
 

*Fish will be dependent on market availability. You will be advised of this in advance.  
 

Individual guests with dietary requirements will be catered for  
with a dish from the day’s blackboard  

  
 

DESSERT - CHOOSE 1 FOR THE WHOLE TABLE 
WARM GINGERBREAD & TOFFEE SAUCE 

SPICED BAKED CUSTARD & BRANDIED PRUNES 
RUM BABA & VANILLA CREAM 

COLSTON BASSET STILTON, APPLE & WALNUT 
 

 
 

CHEESE IS ALSO AVAILABLE ON REQUEST FOR £15 PER PLATE 
 
  

CELEBRATION CAKES ARE AVAILABLE TO ORDER FROM OUR BAKERY JOLENE  
AS AN ALTERNATIVE TO DESSERT OR IN ADDITION TO YOUR MENU.  

PLEASE ASK FOR DETAILS WHEN MAKING YOUR BOOKING.  
UNFORTUNATELY GUESTS MAY NOT BRING IN FOOD FROM OUTSIDE TO BE  

CONSUMED IN OUR RESTAURANT. 
 

 
 

 
 
 

 



 
 
 

 
 

 

 
 

 
 

 
 

 


