
WINTER SPICED BUTTERNUT SQUASH SOUP
Farmhouse bread & butter

PRESSED HAM HOCK TERRINE
Piccalilli & toasted ciabatta

BEETROOT RISOTTO
Glazed goats cheese

POTTED DEVONSHIRE CRAB 
Topped with chorizo butter & toasted crostini’s

CONFIT DUCK SPRING ROLL
Hoi sin sauce, asian salad

TRADITIONAL ROAST TURKEY
Sausage & cranberry stuffing, pig in blanket, roast potatoes & pan gravy

PAN FRIED SALMON FILLET
Potato gnocchi, asparagus & peas in a garlic cream sauce

PAN ROASTED DUCK BREAST
Fondant potato, tenderstem broccoli, confit onion, orange & cranberry jus

SLOW ROASTED LAMB SHANK
Creamed spring onion mashed potato, cabbage & bacon, minted lamb jus

WILD MUSHROOM, CHESTNUT & STILTON FILO PIE
Celeriac puree & crushed jersey royal potatoes

All served with seasonal vegetables

TRADITIONAL CHRISTMAS PUDDING
Brandy cream sauce

HOT TODDY PAVLOVA
Whisky spiced pear compote, salted caramel sauce

WHITE CHOCOLATE & BAILEYS CHEESECAKE
Chantilly cream, baileys caramel sauce

CLASSIC LEMON TART
Lemon curd, torched meringue, clotted cream

HUNTSMAN CHEESE BOARD
Brie, stilton & smoked applewood cheddar with celery, 

grapes, red onion chutney & crackers

D A Y  M E N U

(V) Vegetarian / (VG) Vegan / (GF) Gluten free / (VA) Vegetarian available / (VGA) Vegan available / (GFA) Gluten free available

Please be advised that our kitchen handles ingredients that contain allergens. While we take the utmost care to prevent cross-contamination, we cannot guarantee that any menu item is 
completely free of gluten, dairy, eggs, nuts, peanuts, soy, sesame, shellfish, fish. If you have any allergies or dietary restrictions, please inform your server before placing your order. Our team 
will be happy to assist you with ingredient information and suggest suitable options.*All weights stated are approximate and prior to cooking. **Our fish has been carefully filleted however 
some small bones may remain. ***Some of our foods are cooked using genetically modified soya oil.

Allergen Information

Starters

Mains

Desserts

ADULTS £90 PP / KIDS £55 PP




