
Festive Menu

Cauliflower & chestnut soup, sourdough, salted butter
~

Pressed ham hock & celeriac terrine, spiced plum chutney, brioche toast
~

Salmon, dill & crème fraiche ballotine, beetroot & horseradish relish, 
pickled cucumber

~
Parsnip, leek & Lady Halton cheese gratin

Roast turkey, chestnut, pork & sage stuffing, pig in blanket, Brussels sprouts, 
roast potatoes, seasonal vegetables, roast gravy

~
Fennel & rosemary loin of pork, mashed potato, Ludlow farm black pudding, 

roast parsnip, kale, cider sauce
~

Cod fillet, cauliflower puree, potato rosti, braised carrot, kale, gremolata
~

Baked butternut squash, walled garden kale, potato fondant, crushed swede, 
pumpkin seed & basil pesto

Sticky toffee pudding, butterscotch sauce, vanilla ice cream
~

Christmas pudding, brandy & vanilla custard
~

Apple, cinnamon & almond cake, honeycomb ice cream
~

Oakly Park cheddar & Remembered Hills, Ludlow Farmshop chutney, 
crackers, celery

£24.50 - 2 courses
£29.50 - 3 courses

Pre-booking and pre-ordering essential. 


