
Starters
Carter’s Soup of the Day (ve, gfa)

Warm bread

Fine Chicken Liver Parfait
Fig chutney | Sourdough croutons | Balsamic

Tempura Calamari
Squid ink mayo | Pickled chilli

Pea & Ham Terrine
Charred pineapple | Pickled onion | Mustard vinaigrette

Mini Breaded Brie (v)

Cranberry purée | Chestnut crumb

Mini Goat’s Cheese Tarte Tatin (v)

Caramelised onion | Micro salad

 
Mains

Roast Turkey Breast
Sage & cranberry stuffing | Chestnut crumb 
Duck fat roast potatoes | Brussels sprouts 

Baby carrots| Red cabbage | Pigs in blankets  
Turkey jus

Wild Mushroom, Chestnut 
& Thyme Pithivier (vea)

 Roast pepper purée 
Pumpkin seed, cranberry & hazelnut salad

Steak & Ale Pie
Buttered puff pastry | Mustard mash | Seasoned greens

Tagliatelle Al Cartoccio 
Garlic bread

Beer Battered Fish & Chips
Haddock fillet | Crushed minted peas | Grilled lemon 

Homemade tartare | Pickled onion

8oz Rump Steak (gf) 
Charred tenderstem broccoli  

Confit tomato | Creamed corn | Peppercorn sauce | 
Smoked sea salt fries 

(£5 supplement)

Make It a Festive Feast!
Desserts

Traditional Christmas Pudding (v)

Brandy sauce | Redcurrant reduction

Limoncello Tiramisu (v)

Lemon tuile | White chocolate shard

Sticky Toffee Pudding (v)

Toffee sauce | Double cream ice cream

Chocolate & Orange Torte (ve, gf)

Orange sorbet | Chocolate shards

Chef’s Selection of Ice Cream  
& Sorbet (v, vea, gfa)

Chocolate ash | Fresh fruit

Sides
Fries

Sea Salted (ve, gf) 3.95 | Cajun (ve, gf) 4.50 
Salt & Chilli (ve, gf) 4.50 

Parmesan & Truffle (v, gf) 4.95

Rosemary & Garlic  
Roast Potatoes (ve, gfa) 4.95

Pigs in Blankets 7.00

Sauté Sprouts, Bacon & Chestnuts 4.50

Seasoned Greens (v) 5.25

Buttered Mash (v, vea) 5.00

Mini Mac & Cheese (v) 4.75

Garlic Bread (v, vea) 4.50

Cheesy Garlic Bread (v, vea) 4.95 

Please alert our team of any food allergies or 
 intolerances that you have, and we will  

do our best to accommodate you. (v) vegetarian,  
(va) vegetarian available, (ve) vegan,  

(vea) vegan available, (gf) gluten free,  
(gfa) gluten free available.

gATHER, DINE
CELEBRATE!



festive
celebrations

2 Courses £27.00  |  3 Courses £32.00


