
Posh Prawn Cocktail with an avocado salad topped with a bloody mary sauce DF GF

Smooth whipped whiskey duck liver parfait partnered with an onion marmalade GF

Cognac creamed mushrooms with a crispy parmesan tulip V

Sweet potato and ginger soup with a coriander cream V VG DF GF 

Warm Panko brie wedges with a cranberry mayonnaise V

Smoked salmon fishcakes with a caper mayonnaise & orange marinated tomatoes

Curious fest ive menu

CHRISTMAS STARTERS

V - VEGETARIAN

VG - VEGAN

DF - DAIRY FREE

GF - GLUTEN FREE

CHRISTMAS MAINS

CHRISTMAS DESSERTS

Crisp roast turkey, bacon & cranberry roulade with traditional Christmas accompaniments £23

Sea trout with crab mayonnaise and a prawn bisque with new potatoes & French beans GF £24

Baked salmon and seafood crumble with charred greens, dauphinoise gratin & sweet pea cream £23.50

Beetroot and butternut squash wellington with baby stem broccoli & a cranberry jus V VG DF £19

Slow roasted dry aged Angus beef with horseradish, chestnut mash, Yorkshire pudding & heritage carrots £24

Woodland belly pork served with traditional trimmings topped with a sage jus & apple chutney £23

Eggnog cheesecake with a gingerbread crumb

A selection of Yorkshire cheeses & homemade preserves 

Curious Christmas pudding with traditional brandy cream

Espresso & dark chocolate brownie with and orange chantilly GF 

Please advise any member of staff about allergens or dietary requirements.

A discretionary 10% service charge will be added to all bills 

ALL £13

ALL £11


