
 

 Christmas Menu 
 

Starters 
  

 Duncton Mill Trout Gravadlax 
With Horseradish & Dill Crème Fraiche 

Goat’s Cheese, Pear & Walnut Tartine (V) 
 Drizzled with Balsamic & Honey 

Potted Duck, with Pistachio Crumb 
 With chargrilled Södt Bakery Sour Dough 

 
 

Mains 

 Traditional Roast Turkey 
Locally - sourced Turkey with orange, hazelnut & pancetta stuffing, pig-in-blanket, 

roasted potatoes & parsnips, and seasonal vegetables 

 Mushroom & Shallot Bourguignon Galette (V) 
  Finished with crumbled blue cheese & served with buttered new potatoes & seasonal .                 

………………………vegetables 

 Pan-roasted Crown of Partridge 
With a mulled wine glaze, Served on mushroom risotto  

 Whole, oven-baked Sea Bass 

  Served with garlic mushrooms, roasted new potatoes & seasonal vegetables 
 

Desserts  

Traditional Christmas Pudding  
With brandy sauce 

Black Forest Cheesecake 
 With Chantilly Cream 

Poached Pear served with a Warm Chocolate Fudge Blanket 
 

Trio of Luxury Ice-Creams 
 With Chantilly cream & sugar curl wafers 

 

Fresh Coffee & Mince Pie 
 

2 Courses & Coffee - £28.95 

3 Courses & Coffee - £33.45 
 

Menu available daily from 12 - 2pm and 6 - 8pm(Tuesday – Saturday) and 12 – 3pm 

Sunday, from 1st – 24th December 2022. 

Reservation & pre-order essential. Please book early to avoid disappointment. 


