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Sweetcorn purée chorizo andSweetcorn purée chorizo and
chorizo crumbchorizo crumb  

Sweetcorn purée chorizo and
chorizo crumb 

Soup du Jour with Warm Bread

Heirloom tomatoHeirloom tomatoHeirloom tomato

Caprese Salad

Toasted croûtes with lemonToasted croûtes with lemonToasted croûtes with lemon

Smoked Mackerel Rillettes 

 

Carrot and swede mash, thyme roastCarrot and swede mash, thyme roast
potatoes, vegan gravypotatoes, vegan gravy  

Carrot and swede mash, thyme roast

potatoes, vegan gravy 

Roast Sweet Potato Wellington

Thyme roast potatoes, Yorkshire puddingThyme roast potatoes, Yorkshire pudding
and a red wine jusand a red wine jus

Thyme roast potatoes, Yorkshire pudding

and a red wine jus

Roast Turkey with all the Trimmings

Market Fish of the Day

 Vanilla Ice CreamVanilla Ice CreamVanilla Ice Cream

Warm Chocolate Brownie 

Vanilla Crème Brûlée 

Chocolate waferChocolate waferChocolate wafer

Knickerbocker Glory Sundae 

VVV

Boxing DayBoxing DayBoxing Day

VVV

VGVGVG

Thyme roast potatoes, Yorkshire pudding andThyme roast potatoes, Yorkshire pudding and
a red wine jusa red wine jus

Thyme roast potatoes, Yorkshire pudding and

a red wine jus

Roast Beef with Seasonal Greens

VGVGVG

New potatoes & lemon and caper butterNew potatoes & lemon and caper butter
saucesauce

New potatoes & lemon and caper butter

sauce

Scottish ShortbreadScottish ShortbreadScottish Shortbread Celery, grapes, crackers and chutneyCelery, grapes, crackers and chutney
((+£5 suppliment)+£5 suppliment)  

Celery, grapes, crackers and chutney
(+£5 suppliment) 

Classic Cheese Board 
VVVVVV

Sides £5 each: Honey glazed carrots V GF | Seasonal greens V GF |

Pigs in blankets | Cauliflower cheese V | Maple parsnips V GF

VGVGVG VeganVeganVeganVVV VegetarianVegetarianVegetarian GFGFGF Gluten FreeGluten FreeGluten Free

Served 1– 4pm

Adults: £24 one course | £32 two courses | £40 three courses 

Children aged 12 and under: £12 one course / £16 two courses / £20 three courses 


