
Feast your eyes on our
party menu, it’s that 

‘just one more’ time of year.

3 Courses £37.50 per person
To Start

 

Mains
 

Puddings
Christmas pudding, brandy butter ice cream (v) (416Kcal)
Apple, fig & chestnut crumble, bay leaf custard (v) (372Kcal)
Spiced fig, orange, cranberry & walnut syllabub (vg) (530kcal)

For The Table 
(priced per dish)

Pigs in blankets (400kcal) £6
Yorkshire puddings & gravy (531kcal) £8

Chestnut, Parmesan & harissa mayo loaded fries (v)
Cauliflower cheese (v) (484kcal) £6 Maple

roast heritage squash (vg) (264kcal) £5
Maple roast heritage carrots (vg) (356kcal)
£5 Pork, apple & leek stuffing (434kcal) £7

 £8

Spiced butternut squash soup, sage&chestnuts, sourdough (vg) (533kcal)
Devon crab & crayfish cocktail, chicory, radicchio, samphire, Bloody Mary sauce 

Ham hock, chestnut & cranberry terrine, beer mustard, cornichons, sourdough 
Chicory, pear & walnut Waldorf salad, fig dressing (vg) (313kcal)
Roasted heritage squash, mozzarella, crispy sage (v) (295kcal) 

Crown of English turkey, goose fat roastpotatoes, crushed winter roots, Brussels sprouts, 
maple roast parsnip, pig in blanket, cranberry sauce, gravy (938kcal)

West Country rump of beef, goose fat roast potatoes, crushed winter roots, Brussels sprouts, 
maple roast parsnip, pig in blanket, horseradish sauce, gravy (1057kcal)

Pan roasted Hampshire ChalkStream trout, new potatoes, samphire & sea beets 
Pork schnitzel, fried hen’s egg, tenderstem broccoli, smoked anchovy & caper butter sauce 

Wild mushroom gnocchi, Brussels top pesto, tenderstem broccoli, sage, chestnuts (vg)

Dark chocolate brownie, toasted hazelnuts, golden raisins, cranberries & brown butter whipped cream (v) 
Mince pie, toffee sauce, clotted cream (v) (572kcal)

Pitchfork Cheddar, quince jelly, celery, seeded crackers (v) (492kcal)

(780kcal)

(151kcal) 
(502kcal) 

(429kcal)
(1036kcal)
(1039kcal)

(511kcal)


