
Allergy Information: Some of our foods may contain nuts and other allergens. If you have any special dietary requirements, please speak to a member of our restaurant team who can advise you on your choice. 
We CANNOT guarantee that any product is ‘100% FREE FROM’ any allergen because of the risk of unexpected cross-contamination.

BLOODY MARY SOUP 
Tomato & vodka soup served with a warm crusty roll (v/ve)

TRIO OF SEAFOOD 
Deep fried calamari, smoked mackerel pate, whitebait, tartare sauce & warm crostini

LOCALLY SOURCED PAN-FRIED PIGEON BREAST 
Crispy pancetta & black pudding on a bed of dressed mixed salad leaves 

with a homemade redcurrant & port glaze

DEeP FRIED BRIE 
Cranberry & port sauce

TRADITIONAL CHRISTMAS PUDDING 
Brandy crème anglaise

CHOCOLATE & BAILEYS TORTE 
Baileys cream

PROFITEROLES 
Filled with fresh cream, butterscotch sauce

CHEESE & BISCUITS 
Somerset brie, Devon blue & mature cheddar 

cheese, celery, grapes, Ottervale pineapple 
& onion chutney, traditional crackers

o
COFFEE & CHOCOLATES

succulent west country turkey 
With a homemade chestnut & sage stuffing, 

pigs in blankets 

MARMALADE GLAZED HOME-COOKED GAMMON HAM 
Parsley sauce

LUXURY FISH PIE 
Monkfish, hake, haddock & prawns

BUTTERNUT SQUASH & SAGE RAVIOLI 
In a rich tomato sauce with a rocket 

salad garnish (v/ve)

(all served with fresh seasonal vegetables, 
roast & new potatoes)

EVERY WEDNESDAY & SATURDAY THROUGHOUT DECEMBER  
(LUNCH 12PM – 3PM, DINNER 6PM – 8.30PM) 

£34 FOR THREE COURSES

Christmas menu 2022


