
STarters
ROASTED CARROT  

& MAPLE SOUP VEA • NGA
Toasted ciabatta, salted butter

SMOKED SALMON MOUSSE NGA
Toasted ciabatta, cucumber salad 

BUTTERNUT SQUASH &  
CARAMELISED ONION TART VE

Pea shoots, olive oil

CHICKEN LIVER PÂTÉ NGA
Festive chutney, toasted  

ciabatta, pea shoots

BUTTERMILK  
CHICKEN GOUJONS

Sage & onion ranch drizzle,  
crispy onions

Desserts
STRONGHART CHRISTMAS PUDDING V 

Brandy sauce, strawberry, mint leaf

CREAM FILLED PROFITEROLES V • NG
White chocolate sauce,  
freeze-dried raspberries 

BLACK FOREST SUNDAE V • NGA
Belgian chocolate sauce, brownie  

pieces, cherry compote, layered through 
vanilla ice cream, topped with whipped cream 

and our house wafer

APPLE & CINNAMON WAFFLE VE
Maple syrup drizzle, vanilla ice cream

TRILLIONAIRE TART VE • NG
Chocolate pastry with caramel &  

chocolate ganache, Belgian chocolate sauce, 
vanilla ice cream

DEEP-FILLED VIENNESE  
MINCE PIE & COFFEE V

Clotted cream

Mains
ROAST TURKEY NGA

Sage, onion & cranberry stuffing,  
pigs in blankets, Maris Piper roast potatoes, 

broccoli, Brussels sprouts, roasted  
carrots & parsnips, rich roast gravy

BAKED SALMON FILLET NG
Crispy roasted baby potatoes, spinach  

cream sauce, broccoli, Brussels sprouts, 
roasted carrots & parsnips 

ROASTED PARSNIP &  
CRANBERRY NUT LOAF VE • NG

Crispy roasted baby potatoes,  
broccoli, Brussels sprouts, roasted  
carrots & parsnips, rich roast gravy 

ROTISSERIE CHICKEN NGA
Brushed with sage & onion ranch, with sage 

salted skin-on fries, house ‘slaw

SLOW-COOKED PRESSED  
LAMB & CONFIT ONION NG

Slow-cooked lamb, shredded and pressed  
with confit onions & mint, creamy mash, 

broccoli, Brussels sprouts, roasted carrots  
& parsnips, rich roast gravy 

HOT HONEY PIGS IN  
BLANKET PIZZA NGA

Crisp sourdough base, tomato sauce, 
mozzarella, pigs in blankets, hot honey  

drizzle, cranberry mayo for dipping

festive menu

ADD A BRITISH CHEESE BOARD V • NGA  +9.25 PP
Vintage Barber’s Cheddar, Clawson Stilton, Camembert, grapes, 

festive chutney, Jacob’s cream crackers, salted butter

2 COURSES 28.50 PP   •   3 COURSES 32.50 PP

£5pp deposit. A 10% discretionary service charge will be added to the final bill for tables of 8 or more.  
Available from 1 Nov excl. 25 Dec. Children 12 and under dine half price


