
Festive menu 

Jerusalem Art ichoke Soup (VEA, GFA)
Curry o i l ,  art ichoke cr isps ,  house baked bread,  sa l ted butter

2 courses for £28 // 3 courses for £32 

Starters 

Cured Mackerel  (GF) 
Beetroot ,  apple ,  horseradish cream, d i l l  

Mini  Beer-bra ised Venison Cottage Pie 
Sweet potato,  beer  p ickles  

Fest ive Scotch Egg  
Cranberry ,  chestnut  and sage stuff ing,  fest ive chutney 

Mains 

Slow-cooked Beef Br isket  (GF)
Celer iac ,  pear l  onions ,  smoked bacon and mushroom jus ,  f resh
horseradish 

Corn-fed Chicken Supreme (GF) 
Kale,  cranberry ,  root  vegetable grat in ,  chicken gravy 

Pan-roasted Cod Loin (GF)
Garl ic  conf i t  potatoes ,  sparkl ing wine and mussel  sauce 

Roasted Crown Pr ince Squash (GF,  VE)
Kale,  hazelnuts ,  cr ispy sage,  sa lsa  verdi   

SIDES
Brussel  Sprouts  (GF) / /  P igs  in  Blankets  / /  Roast  Potatoes (GF) / /
Bra ised Red Cabbage (GF) 

All  s ides  £6 each 



Brit ish Cheese
Fruit  loaf ,  chutney 

Desserts 

Higsons St icky Toffee Pudding 
Higsons b itter  toffee sauce,  vani l la  ice  cream 

Chocolate & Cherry  Torte (VE)
Kirsch l iqueur ,  chant i l ly  cream 

Brown Butter  Set  Custard (GF)
Poached pear ,  g inger  crumble 

Festive Cocktails 

Tiramisu Espresso Mart in i   £10.00 
Bai leys ,  coffee l iqueur ,  amaretto,  cream  

Mulled Wine £8.50  
Mamma Cheese’s  secret  rec ipe

Kir  Royale £10.00
Creme de cass is ,  f izz ,  g l i t ter  

Fest ive Cosmopol i tan £10.00 
Brandy,  orange l iqueur ,  cranberry

Menus avai lable  f rom 25  November unt i l  31  December.  t h s t

Please not i fy  the team of  a l l  a l lerg ies  and dietary  requirements .  Pr ices
inc lus ive of  VAT.  


