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H O M E M A D E  R O A S T E D  C E L E R I A C  S O U P
Served with a warm bread rol l  (VE,  GFO)

W I L D  M U S H R O O M S  O N  S O U R D O U G H
Served with a fried egg & truff le  oi l  (VE)

C R I S P Y  P I G  C H E E K
Served with kimchi and a Parmesan tuile

Please ask your servers for our selection of  aperitifs  or coffee

T R A D I T I O N A L  R O A S T  T U R K E Y
Served with crispy roast potatoes,  root vegetables,  sprouts,  pigs in blankets,  Yorkshire

pudding & homemade gravy (GFO)

S O U S  V I D E  R O A S T E D  S I R L O I N
Served with crispy roast potatoes,  root vegetables,  sprouts,  pigs in blankets,  Yorkshire

pudding & homemade gravy (GFO)

C O N F I T  D U C K  L E G
Served with French cassoulet ,  chorizo and green beans (GFO)

P A N  F R I E D  S A L M O N  F I L L E T
Served with crushed new potatoes,  tenderstem broccoli ,  a poached egg and béarnaise sauce (GFO)

Star t ers

Mains

Desser t s

Served with Koffmann chips,  roasted field mushrooms & beef  tomato (G)
Add a Red Wine,  Blue Cheese or Peppercorn sauce - £3.50

8 O Z  F I L L E T  S T E A K  ( + £ 5 )

B L O O D Y  M A R Y  P R A W N  C O C K T A I L
King prawns,  Marie Rose sauce and a shot of  Bloody
Mary

S M O K E D  S A L M O N  T A R T A R E
Finely chopped fresh smoked salmon, cucumber & mint

W I L D  M U S H R O O M  W E L L I N G T O N
Served with crispy roast potatoes,  root vegetables,  sprouts,  pigs in blankets,

Yorkshire pudding,  & homemade gravy (V,  VE Options)

T R A D I T I O N A L  C H R I S T M A S  P U D D I N G

S T I C K Y  T O F F E E  P U D D I N G

B E E T R O O T  C H O C O L A T E  B R O W N I E

B U R N T  C A M B R I D G E  C U S T A R D

Served with brandy sauce or custard

Served with toffee sauce & vanil la ice cream

Served with honeycomb & vanil la ice cream

Made with Madagascan vanil la bean

C I N N A M O N  A P P L E  C R U M B L E C H E E S E  B O A R D  ( + £ 5 )
Served with spiced apple ice cream & crème anglaise Served with a selection of  crackers and chutney

Served from 1st - 24th December.  Wed & Thurs 12-3pm & 5-9pm.  Fri  & Sat 12-9.30pm. Sun 12-6pm

2 courses £24  |   3 courses £28
Prebooking and deposit  required.

ALLERGIES – Please make staff  aware of  any food al lergies or dietary restrictions.  Al l  items may contain traces
of nuts or nut derivatives.  V = Vegetarian,  VE = Vegan, G = Gluten Free,  GFO = Gluten Free Option
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Celeriac Soup

Pig Cheek

Salmon Tartare

Wild Mushrooms

Bloody Mary Prawn Cocktail

Roast Turkey

Roasted Sirloin

Confit  Duck Leg

Salmon Fil let

8oz Fil let  Steak

Mushroom Wellington

Christmas Pudding

Sticky Toffee Pudding

Apple Crumble

Chocolate Brownie

Burnt Cambridge Custard

Cheese Board
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