
STArTErS
Smoked salmon

Stilton & garlic mushroom pot bake V
Sourdough toast

Carrot & coriander soup V
Root crisps, bread on the side

Crispy ham hock terrine
Golden beetroot piccalilli & dressed leaves

roasted tomato & red pepper salad VG
Whipped coconut cream, herbs & sourdough croute
Add PULLED chicken for extra protein

MAINS
roast turkey
& rosemary roast potatoes

Aged Angus striploin
LAINE fried onions, Yorkshire pudding and herb 
seasoned roast potatoes

Wild mushroom Bourguignon pie VG
Chimichurri gravy & smashed potato hash

Salmon fillet
Herbed potato gratin & blood orange sauce

Shared festive vegetables for the table:
roasted carrots & parsnips, creamed leeks, creamed 
cabbage & leeks, sprout & crispy bacon

DESSErTS
Traditional Christmas pudding V
Brandy butter ice cream

Proper sticky toffee pudding V
Vanilla & salted caramel custard

Hot waffle stack
Hazelnut chocolate, whipped cream & ice cream

Cherry & coconut sundae VG
Honeycomb pieces & fruit compote 

SIDES
Festive sausage roll slice
 

Yorkshire Pudding & Beef dripping gravy

LAINE baked potato beef gratin 

Thyme & sea salt roast potatoes

Sticky honey and mustard little links 

Please inform a member of the team if you have any allergies 
or dietary requirements. We must make you aware that the 
kitchen is not a ‘free-from’ environment and handles all 
allergen foods daily, we cannot guarantee the complete 
absence of allergens in our foods. Any weights are 
approximate and prior to cooking. All care is taken however 

V Vegetarian VG Vegan N Contains Nuts
GF Gluten Free GFO Gluten Free Option

CHrISTMAS 
FOOD MENU

2 COURSE £33 PER HEAD · 3 COURSE £36 PER HEAD
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