
 

 

FESTIVE MENU 2024 

2 courses £30, 3 courses £36 

 

 

 

Beetroot Panna cotta, salt baked beets,                                                    

wasabi crumb & watercress (v) 

 

Citrus-cured Scottish salmon, fennel radish and Rye bread 

 

Chicken liver parfait, spiced apple and ale chutney,                            

toasted sourdough  

 

 
 
 

Turkey Ballantine, rosemary and thyme roast potatoes, sprout tops, 

honey roast parsnip & carrots, bacon wrapped chipolatas, cranberry 

and juniper sauce 

 

Pan fried sea bass fillet, carrot and sprout potato hash,                                  

buttered samphire honey soy dressing 

 

Charcoal-seared cauliflower steak, grilled sweet potato,                   

spiced lentils, wilted spinach (v)  

 

 

 

Classic Christmas pudding. Brandy butter sauce 

 

Mint chocolate brownie, vanilla ice cream 

 

Mulled spiced wine poached pear,                                                     

chocolate sauce and ice cream 

 

 

Filter Coffee, selection of teas, served with mince pie 

Please inform your server of any allergies or intolerances before placing your order. Not all 

ingredients are listed on the menu and we cannot guarantee the total absence of allergies, detailed 

information is available on request. 

A discretionary service charge of 10% will be added to your bill, our policy is to share this between all 

serving, bar and kitchen staff. 


