
ADULTS MENU

STARTERS
Parsnip, Apple & Chestnut Soup (vg)

Served with crusty bread

Game Terrine
Fig chutney and toasted sourdough

Smoked Salmon Rillettes
Toasted sourdough, sweet pickled samphire, shaved 

fennel and capers

Honey Glazed Carrot & Sweet Potato Salad (v)
Sweet potato purée, buffalo mozzarella and dukkha

MAIN COURSE
Roast Turkey

Served with all the festive trimmings

Slow-Cooked Venison
Served with mashed potato, roasted root vegetables  

and red wine sauce

Pan-Roasted Fillet of Salmon
Served with potatoes, samphire and peas, with a  

mussel gravadlax sauce

Wild Mushroom Risotto (vg)
With Jerusalem artichokes and artichoke crisps

DESSERT
Chocolate Torte (vg)

Served with vanilla ice cream

Christmas Pudding (v)
Served with brandy sauce

Spiced Orange Cake (v)
Served with plum sauce and rum & raisin ice cream

Cheese Plate
Selection of cheese, served with biscuits, fruit  

and chutney

KIDS MENU

STARTERS
Soup of the Day (vg)

With bread and butter

Sticky Pigs in Blankets
With honey glaze

MAIN COURSE
Roast Turkey

Served with all the festive trimmings

Fish & Chips
With mushy peas

Tomato Linguine (vg)
Served with garlic bread

DESSERT
Sticky Toffee Pudding (v)

With caramel sauce

Christmas Pudding (v)
Served with custard

Ice Cream (v) or Sorbet (vg)
Ask for our flavours

(V) Vegetarian   (VG) Vegan.  If you have any special requests please speak to a member of the team. Allergen information is available upon request. Please inform us of any 
allergies in advance. All menu items are subject to availability and seasonal change. Dishes and prices may vary per inn.


