
F I Z Z
Amori Prosecco, Spumante
£5.50 a glass / £25 a bottle

Laurent Perrier Cuvé e Rosé, Brut Champagne
£95 a bottle

W H I T E  W I N E
Il Palú Pinot Grigio - Friuli Grave

£5 small / £6.50 medium / £8.50 large / £24 a bottle
Tanners New Zealand Sauvignon Blanc - Marlborough

£6 small / £7 medium / £9.50 large / £28 a bottle
Cousiñ o-Macul Chardonnay - Chile

£6.50 small / £7.50 medium / £9.90 large / £29 a bottle

R E D  W I N E
Rémi & Jérôme Merlot, Pays d’Oc - France

£5 small / £6.50 medium / £8.50 large / £24 a bottle
Sunnycliff Shiraz, Victoria - Australia

£5 small / £6.50 medium / £8.50 large / £24 a bottle
Vaza Crinaza, Rioja - Spain

£6.50 small / £7.50 medium / £9.90 large / £29 a bottle
Châteauneuf-du-Pape, Telegramme, Famille Brunier – France

£75 a bottle

R O S E  W I N E
Chapel Down English Rosé, Tenterden – England
£6 small / £7 medium / £9.50 large / £28 a bottle

M A I N S

Pancetta wrapped Turkey Breast served with Cranberry & Garden Fig Jam
Pork, Sage & Red Wine Shallot Burger
Salmon main TBC 
Garden Grown Vegetable Wellington & Herb Pomme Puree (v)
Roasted courgette and aubergine moussaka, tangy tomato sauce & pomme roasti (v)
Aubergine and lentil chilli stuffed roasted pepper, sauteed new potatoes & thyme 
infused olive oil (ve)

All served with family style:
A selection of pigs in blankets & stuffing balls
Rosemary & Honey Roasted Vegetables with Chestnuts (v) (ve)
Mixture of heritage carrots, Parsnips & Brussel Sprouts 
Shropshire Blue Cauliflower Cheese (v)
Roast Potatoes (v) (ve)

Turkey & Black Pudding Scotch Egg, balsamic syrup & raspberry coulis
Chicken Ham Hock & Wild Mushroom Terrine, Pickled Garden Shallots &
Sourdough Croute
Smoked Haddock Rillettes, Brioche & Watercress
Goats Cheese, Walled Garden Greenhouse Fig & Tomato Tart (v)
Sweetcorn and thyme broth, vermicelli noodles & lemon infused tofu (ve)

A P P E T I Z E R S

White Chocolate, Sultana Bread & Butter Pudding (v)
Traditional Christmas Pudding & Brandy Sauce (v)
Warm milk chocolate fondant, toffee cream & 
vanilla ice cream (v)
Treacle Tart & vanilla ice cream (ve)

D E S S E R T S

Mince Pies & Brandy Butter (v)

T O  F I N I S H


