
 

BAR SNACKS 

Homemade pork scratchings	            	 2	  
+ apple & cinnamon chutney 

Pigs in blankets		             	 	 4 
+ wholegrain mustard mayonnaise 

Mac & cheese bites (V)        	 	 	 4 
+ cranberry sauce 

Chestnut stuffing bon bons	 	          4.5 
+ sage & onion mayonnaise 

STARTERS 

Slow-braised beef brisket croquettes	  
Caper, cornichon & parsley salad, aioli 

Chicken liver parfait	 	 	 	  
Red onion jam, pickles + toast  

Hot-smoked salmon        	  
Pickled beetroot, horseradish remoulade 

Mini baked Camembert (V) 	           
Garlic & rosemary, red onion jam, baguette 

MAINS 

Confit free range duck leg£                                      
Hasselback potatoes, braised red cabbage,  
spiced clementine sauce 

Fish pie                                               
Naturally smoked haddock, cod & king prawns, 
sauteed green beans 

Wild mushroom Wellington (VG/N)                                   
Parsnip puree, curly kale, truffle & almond 
cream sauce 

Sage & onion stuffed free range  
chicken breast £      
Beef dripping fondant, Parma ham crisp, sauteed 
sprouts, chestnuts + cranberries + chicken gravy 

DESSERTS 

After-dinner cheesecake pot		 	 	  
After Eight, mint Matchmaker + mint Aero 

Chocolate brownie (VG)	 	  
Raspberry sorbet 

Cinnamon apple strudel	 	  
Whipped cream 

Home-churned Neapolitan ice creams	 	  
Homemade Brandy snap 

Tables of 8 or more will have a discretionary service charge added to the bill. Please let us know if you suffer from any food allergies or 
dietary restrictions or would like to see our leaflet containing a list of dishes containing any of the EU top 14 allergens. We use unpasteurised 

cheeses in our kitchen - please let us know if you would like an alternative. (V) - suitable for vegetarians (VG) - suitable for vegans (N) – 
contains nuts. The Environmental Health Officer advises that eating partially or uncooked meat, seafood and eggs may increase your risk for 

food-borne illness particularly if you have certain medical conditions.

SIDES 

Goose fat roast potatoes           	                     3.5 

Honey roasted parsnips	 	                     3.5 
   
Braised red cabbage                                          3.5 
   
Sprouts, bacon & cranberry                               4 
    
Truffled cauliflower Mornay                                  4 

2 COURSES 24 / 3 COURSES 29.50

CHRISTMAS TIPPLES 

Hazelnut Espresso Martini 

Chase Marmalade Hot Choc Orange 

Sloe Gin Fizz 

Rhubarb & Ginger 

CHRISTMAS PARTY MENU

hristmas


