
   

Christmas A La Carte Menu  
 

~ Starters ~  
 Smoked Duck Salad    King Prawn & Crayfish Cocktail  
  Beetroot, Orange, Balsamic Reduction    Crisp Baby Gem, Croutons, Mary Rose Sauce  

   ~ £7 ~   ~ £7.50 ~   
 
 Chicken Liver Parfait    Smoked Trout & Horseradish Pate  

  Sauternes Jelly, Griddled Sour Dough  Toasted Sour Dough, Pickled Cucumber Salad  
~ £7 ~  

 

Panko Camembert Wedges                                                  
Orange and Cranberry Chutney                                                

~ £7 ~  

~ £7 ~  
  

Cream of Jerusalem Artichoke Soup  
Truffle Oil, Chives, Baker Toms Focaccia 

~ £7 ~ 

  ~ Mains ~   
Salmon En Croute with Chive Butter Sauce   

Crushed New Potatoes, Green Beans   
~ £16.50 ~  

 

Roast Corn Fed Chicken Breast  
Hasselback Potatoes, Braised Carrots, Broccoli, Homemade Sage & Chestnut Stuffing, 

Homemade Bread Sauce, Rosemary Jus  
~ £17 ~  

 

Parma Ham wrapped Turkey Escalope   
Sautéed Potatoes, Wilted Spinach, Celeriac Purée, Maple Glazed Parsnips,  

Thyme & Madeira Jus   
~ £16 ~  

 

New Potato & Shallot Tart Tatin  
 Onion Puree, Roquefort Blue Cheese, Walnut & Redcurrant Salad                                      

~ £13 ~  
 

Grilled Fillets of Seabass 
 Saffron & Padstow Crab Risotto, Parmesan, Herb Oil                                                             

~ £17 ~ 
 

 10oz Ribeye Steak with Truffle Butter  
Sautéed Wild Mushrooms, Slow Roasted Beef Tomato, Watercress Salad, Skin on Fries           

~ £22 ~ 
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