
All prices are inclusive of VAT. and exclusive of Service Charge 

 All items are subject to availability. All fish dishes may contain bones. (v) These dishes are suitable for vegetarians. (gf) denotes gluten free dishes. 
Whilst we take every care to preserve the integrity of our vegetarian products, we must advise these products are handled in a multifunctional kitchen environment. 

All our products may contain seeds, traces of nuts or nut derivatives. Please speak to a member of staff before ordering if you have any dietary restrictions. 

 

Christmas Menu  

2 Courses £24.00 or 3 Course £27.00 
served lunchtimes and evening Wednesday to Friday & Sat Evening  

from 9th December to 23rd December 

Pre Ordered Only . £10.00 pp Deposit to secure booking 

Camembert with Caramel Chutney & served with slightly toasted sourdough 

King Prawn Cocktail served with granary bread 

French Onion Soup 

Pan Fried Pheasant Breast with Parsnip Puree & Pickled Brambles 

Halloumi, Carrot & Orange Salad 

******* 

Roasted Turkey Breast with Cranberry Sauce & Pigs in Blankets 

Honey Mustard Pork Belly 

Rare Roasted Topside of Beef & Pigs in Blankets 

Winter Vegetable & Nut Roasted Crumble 

All served with Roast Potatoes, Seasonal Veg & Stuffing Balls 

Pan Fried Salmon Fillet with a Lime Crumb 

Served with Buttered New Potatoes and Tenderstem Broccoli 

******* 

Hadham Christmas Pudding with Brandy Cream 

Coconut Custard Tart with Roasted Pineapple 

Salted Caramel Chocolate Tart 

Clementine Possets with Cranberry Compote & Cinnamon Palmiers  

                                 

 
 

 
                                                                                       

 


