
F E ST IVE  F EA ST  MENU

TO START
A vibrant se lect ion of bruschetta 

Toasted artisan bread with a selection of toppings to suit every palate

Vegan Wel l ington 
A hearty blend of sweet potato, leeks, and cabbage wrapped in flaky

pastry, finished with aromatic rosemary gravy.

MA INS

Roast Shoulder of Pork 
Succulent and slow-roasted, crowned with crispy crackling and served with a rich apple sauce

All mains accompanied with fest ive stuff ing, honey-glazed carrots, l ight ly spiced
red cabbage and roasted new potatoes .

Duck Breast 
Tender duck, pan-seared to perfection, drizzled with a luxurious red wine jus.

DES SERTS

Tiramisu 
A creamy Italian classic layered with coffee-soaked sponge and mascarpone.

Tradit iona l Christmas Pudding 
Rich, spiced, and served warm with velvety brandy sauce.

Cheese Select ion
A curated board of fine cheeses, paired with tangy chutney and fresh grapes



APPET I S ER S

MA INS

DES SERTS

CH ILDREN MENU

Selection of Bruschetta for All Tastes

All Mains served with Chips or Sweet Potato Fries

Chicken Goujons with Chips or Sweet Potatoes Chips

Roast Shoulder of Pork served with Crackling, Apple Sauce

Beef Burger and Chips or Sweet Potatoes Chips

Pandoro, Traditional Soft Italian Sweet Bread, with Custard and Chocolate Sauce

Fried Chocolate Gnocchi and Ice Cream


