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W I L D  M U S H RO O M  &  W I N T E R  T RU F F L E  V E LO U T É  ( V )

crusty bread & butter

M E LO N  P E A R L S  &  W I N T E R  B E R RY  C O M P O T E  ( V ) 

C L A S S I C  P R AW N  C O C KTA I L
Marie Rose sauce, brown bread & butter

B L AC K  P U D D I N G  &  H AG G I S  B O N  B O N S
whipped potato, wholegrain mustard cream

WA R M  G OAT S ’  C H E E S E  &  CA R A M E L I S E D  O N I O N  TA RT  ( V )
balsamic glaze

- - - -

ROA S T  F I L L E T  O F  B E E F
fondant potato, savoy cabbage, thyme glazed carrot, red wine jus

ROA S T  C H I C K E N  S U P R E M E
thyme rösti potato, fine beans, smoked bacon gravy

BA K E D  C O D  LO I N
creamy mashed potato, fine beans, saffron cream sauce

W I N T E R  V E G E TA B L E  &  L A N CA S H I R E  C H E E S E  P I E  ( V )
seasonal vegetables, parsley sauce

extra gravy, potatoes or vegetables available on request

- - - -

BA K E D  S P I C E D  R I C E  P U D D I N G
stewed plums

W H I T E  C H O C O L AT E  &  P OAC H E D  R H U BA R B  P O T
homemade shortbread

R A S P B E R RY  BAVA RO I S
Champagne jelly

E N G L I S H  L A K E S  I C E  C R E A M S 

S E L E C T I O N  O F  B R I T I S H  C H E E S E S
savoury biscuits, festive chutney, celery and grapes

allergies and intolerances: before you order please speak to a member 
of staff if you would like to know about our ingredients


