
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

  

 

Christmas Menu available throughout December 
 

Christmas Party Night  
 Saturday 13th December 2025 

 



Slow roasted crown of turkey with cranberry stuffing, pigs in blankets, garlic and rosemary roast potatoes, Yorkshire 
pudding, seasonal greens, roasted vegetables and port gravy 

Beetroot and roasted garlic wellington with cranberry stuffing, garlic and rosemary roast potatoes, seasonal 
greens, roasted root vegetables and port gravy VEGETARIAN 

18 hour slow cooked feather blade of beef with cranberry stuffing, pigs in blankets, garlic and rosemary roast 
potatoes, Yorkshire pudding, seasonal greens, roasted vegetables and red wine jus 

Oven roast hake  with lemon thyme crushed new potato cake, charred tenderstem broccoli,  roasted squash puree 
and puff seeds DAIRY FREE 

Redcurrant and puy lentil nut roast with stuffing, garlic and rosemary roast potatoes, seasonal greens, roasted root 
vegetables and mushroom and port gravy VEGAN 

 

Raspberry and gin cheesecake with lemon verbena and raspberry compote and clotted cream ice cream VEGAN 
Christmas pudding with vanilla bean and cranberry sauce  

Chilled chocolate fondant with salted caramel foam, chocolate crumble and roasted strawberry jam 
Rhubarb and sour cherry crumble with homemade granola top and cherry ice cream 

Selection of West Country cheese with apple and pear chutney, crackers, grapes and celery (+ £4 supplement) 

Terms and Conditions 

Please note, all dishes can be adapted to gluten free – please ensure this is stated on 
your pre-order if required 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

  

 

 

Roasted butternut squash and sweet potato velouté with candied pumpkin seeds, sage yoghurt and warm bread VEGAN  
Cranberry and gin cured salmon with spiced orange puree, three seeded cracker and seasonal micro greens   

Confit chicken and smoked pancetta terrine with garden apples, cider chutney and warm bread 
Roasted cauliflower and a selection of textured parsnips with rum raisin puree, crispy capers and a lemon                

dressing VEGAN 
Roast vegetable and caramelised goats cheese tart with black garlic and rocket pesto VEGETARIAN 

£38.00pp 
£45.00pp (Party Night) 

 
Accommodation: £95.00 B&B per double/twin room 

AVAILABILITY 
Christmas Menu available 

Monday – Saturday 
12:00 – 14:30, 17:00 – 20:30 

Pre-Booking is essential and we will 

also require a pre-order 48 hours prior 

to the booking 

PARTY NIGHT 
Our Christmas party night will be 

held on Saturday 13th December 

2025 – the price for this includes a 

disco after the meal lasting until 

12am 
 

 

PAYMENTS 

We will require a non-refundable 

£10.00pp deposit to be paid on 

booking. Full payment will be due 

by 48 hours prior to the booking, 

along with the pre-order 

 


