
 

STARTERS 
 

Bubble & Squeak, Poached Egg, Hollandaise, Chilli. £9 GF 

Duck, Blackberry Chutney, Chicory. £11 GF 

Baked Camembert, Truffle Honey, Mushroom & Thyme Parfait, Sourdough Tuile £15 

Vegetable Broth, Dumpling, Pearl Barley. £8 

Beetroot Tartar, Horseradish, Nasturtium. £8 GF/ve 

 
MAINS 

 
Venison, Creamed Potato, Celeriac, Cavolo Nero, Carrot, Jus £28 GF 

Turkey Ballotine, Sausage & Cranberry Stuffing, Sprouts, Parmentier Potato, Parsnip, Jus £24 

Cod Loin, Crispy Potato, Greens, Warm Tartar Sauce £24 GF 

 Butternut Squash, Lentil Dahl, Spiced Corn Ribs, Onion & Pepper Salad £22 GF/ve 

King’s Ploughmans - Sausage Roll, Crispy Poached Egg, Chunky Truffle Parmesan Chips, Spiced 

Pineapple Chutney £22 

 
SIDES 

 
Pigs In Blankets £5 

Brussel Sprouts & Pancetta £5 GF 

Honey Glazed Chantenay Carrots £5 

 
DESSERTS 

 
Deep Fried Ice Cream, Chocolate, Toffee Sauce £9 

Christmas Pudding, Brandy Anglaise, Rum & Raisin Gelato. £8 

Winter Berry Pavlova, Chantilly Cream, Mint Syrup £9 GF 

Local Selection of Cheese, Crackers, Chutney, Quince, Grapes. £14 

Selection of Ice Cream or Sorbet – 3 scoops (Flavours on Request) £7.95 GF 
 
 

Allergies & Intolerances – If you suffer from a food allergy or intolerance, please let a member of our team know before placing an order. 
Guests with severe allergies or intolerances should be aware that although all due care is taken, there is a risk of allergens still being present.  

GF – Gluten Free   v – vegetarian   ve - vegan 
A discretionary 10% of the full bill amount is added to final bills, of which 100% goes to our team. 


