
 

***Please State Any Allergies When Ordering*** 
V – Vegetarian GF – gluten free, *GF - can be made gluten free 

 

Christmas Party Menu 
 

[Available on Tuesdays to Fridays, from 4th December 2025 - 10th January 2026] 

 

2 courses £29.50 or 3 courses £36.50 
 

 

Starters 
 

Curried Parsnip Soup with rustic homemade bread (V *GF) 

 

Queen scallop and Smokey bacon salad, balsamic vinegarette (GF) 

 

Whipped goats cheese with maple-roasted pears, walnuts, pickled walnut ketchup, bitter 

leaves and a maple dressing (V GF) 

 

Homemade duck liver pate, served with homemade rustic toast and onion marmalade (*GF) 

 

Main Courses 
 

Roast Turkey with cranberry sauce, pigs in blankets, stuffing, roast potatoes and gravy 

 

Pan-fried Hake with a lemon-butter sauce (GF) 

 

Wensleydale Black Dub stout beef stew, with horseradish suet dumplings 

 

Duck leg confit, with a fig glaze and dukkah spice crumb on a bed of leeks (GF) 

 

Roasted celeriac dauphinoise with mash and Gochujang sauce OR vegetarian gravy (V *GF) 

 

[A selection of fresh vegetables and new potatoes will accompany the main courses] 

  

Sweets 
 

3 Way Brulee (V GF) 

 

Panna cotta (GF) 

 

Festive roulade and ice cream (V GF) 

 

Sticky Toffee Pudding with vanilla ice cream (V) 


