
Menu items listed (VEa) can be made vegan on request.  
Please advise your server if you have any allergies or require information on ingredients used in our dishes. All prices include VAT at the present rate. Menu is subject to change.

Shipton Blue Cheese ,  Chr is tmas Cake,  Chutney,
Crackers

Apple  & Pear  Crumble ,  Vani l la  Ice  Cream (VEa)  

Mince P ie  Creme Bru lee (gf)

Chocolate  Brownie  and Cherry  Sundae

White  Chocolate  Bread & Butter  Pudding,
Orange Marmalade

THE KITCHEN

BEGINNINGS

MAIN EVENT

DESSERTS

Mrs Ki rkham’s  Cheese Twice Baked Souff le ,
Spinach Sauce (V)

Beef  Short  Rib ,  Horseradish  Mash,  Tenderstem
Broccol i  (gf)

Slow Bra ised Pork Cheek,  Apple  Puree ,  Black Pudding

Sal ted Baked Beetroot ,  Goats  Curd Sa lad (V)  (gf)
(VEa)

Juniper  Cured Sa lmon,  Crème Fra iche (gf)

Parsn ip  & Apple  Soup served with  House Baked
Bread (VE)

Chicken Breast ,  Sage & Cranberry  Stuff ing ,
Chantenay Carrot ,  Roast  Potatoes

Cured Cod Loin ,  Caul i f lower ,  Curry  Sauce

King Oyster  Mushroom Wel l ington,  Mash (VE)

2 courses  £25pp  3  courses  £30pp

Pan Fr ied Hake,  F i shcake,  White  Wine Sauce




