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2  C O U R S E S  £ 2 9

3  C O U R S E S  £ 3 5

S M O K E D  SA L M O N  &  C R È M E  F R A Î C H E  PÂT É  
Rye bread shards, caper berries, avocado, cucumber, dill and lemon dressing

H O M E M A D E  C H I C K E N  L I V E R  PA R FA I T
Cumberland sauce, toasted brioche, redcurrants

F E S T I V E  B U R R ATA  ( V )
  Pomegranate, pistachio and herbs, basil oil, rocket, crostini, aged balsamic 

- - - -

ROA S T  T U R K E Y  I N  A  G I A N T  YO R K S H I R E  P U D D I N G
 Sage and onion stuffing, pigs in blankets, roast potatoes, seasonal vegetables, rich gravy

PA N - S E A R E D  C O D
Kale and mushroom hash, toasted walnuts, brown shrimp and lemon butter

W I L D  M U S H RO O M ,  L E E K  &  T RU F F L E  S U E T  P U D D I N G  ( V )
Seasonal vegetables, creamy mash, red wine gravy

- - - -

K I N G S  C H R I S T M A S  P U D D I N G
Whisky butterscotch sauce, honeycomb gelato

C H O C O L AT E  &  H O N E YC O M B  C H E E S E C A K E
Salted caramel, spiced orange syrup, clotted cream

A P P L E  &  R A I S I N  C RU M B L E
Three Hills vanilla gelato, caramel sauce

allergies and intolerances: before you order please speak to a member of staff 

if you would like to know about our ingredients


