
Sunday 
Two courses 26.95  •  Three courses 31.95

House Marinated Olives VG  211 kcal 5
Salt Crusted Sourdough, butter or olive oil balsamic V  17 kcal 5

Bites

Pressed Ham Hock & Parsley Terrine, spiced piccalilli, toasted sourdough 425 kcal

Twice Baked Cheese Soufflé V  516 kcal 
Add - Smoked Haddock 37 kcal (£4 supplement)
Creamy Burrata & Winter Tomato Salad, basil oil, toasted pine nuts, aged balsamic V  495 kcal

Citrus-cured Salmon, shaved fennel salad, dill crème fraîche, rye crisp 385 kcal

Roasted Celeriac & Truffle Soup, toasted hazelnut crumb, chive oil V, VGA  365 kcal

Starters

All served with roasted root vegetables potatoes, seasonal greens and gravy
Beef Sirloin, Yorkshire pudding, horseradish sauce 775 kcal

Slow-cooked Pork Shoulder, crackling, apple sauce 912 kcal

Bacon-wrapped Roast Turkey Parcel, chestnut and apricot stuffing, garlic and thyme roast potatoes,  
roasted root vegetables, turkey gravy 895 kcal

Nut Roast, homemade nut roast with vegetarian gravy V, VGA  624 kcal

Roasts

Add a Little Extra...
Koffmann’s Fries V  144 kcal 6
Thick Cut Chips V  294 kcal 6
Mac ‘n’ Cheese 285 kcal 6
Cauliflower Cheese V  512 kcal 6
Wilted Greens, chilli and garlic V  189 kcal 6
Mixed House Salad V  148 kcal 6

Warm Dark Chocolate Fondant, pistachio ice cream V  688 kcal 
Traditional Christmas Pudding, brandy crème anglaise V  485 kcal 
Dark Chocolate & Clementine Delice, cocoa crumb,  
crème fraîche V  525 kcal

Baked Vanilla Cheesecake, blackberry and mulled wine  
compote, ginger biscuit crumb V  510 kcal

Winter Fruit Salad, spiced citrus syrup, pomegranate,  
blood orange sorbet VG  225 kcal

To Finish Our food and drinks are prepared in areas where cross- 
contamination may occur, and our menu descriptors do not 
include all ingredients. 

If you have any allergies, intolerances, or other dietary  
requirements, or if you require allergen information, please let 
 us know before ordering. 

A discretionary gratuity of 12.5% is added to the total bill and 
divided fairly between the team and independently from the 
business. 

Adults require approximately 2000 kcal a day. 

V vegetarian 
VG vegan  |  VGA vegan option available

The finer details

Fish & Chips, thick cut chips, crushed peas, tartare sauce 825 kcal 
Mushroom Bourguignon Pithivier, braised woodland mushrooms, pearl onions, creamed potato,  
seasonal greens, red wine bourguignon sauce V, VGA  795 kcal

Teriyaki Duck, rice bowl, sesame, pak choi, green onion, chilli 671 kcal 

Mains




