
Dorset Blue Vinney, Brie, Dorset Smoked Red and Coastal Cheddar, served
with crackers, grapes, Netherend Farm butter and red onion marmalade 

(v, gfo)

Please inform a member of staff if you have any allergies or intolerances.

(GF) = Gluten Free  - (DF) = Dairy Free -  (GFO) = Gluten Free Optional - (DFO) = Dairy Free Optional - (V) = Vegetarian - VO = Vegetarian Optional
(VG) = Vegan - (N) = Contains Nuts - (NFO) = Nut Free Optional  

CHRISTMAS MENU
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M A I N S

D E S S E R T S

Ham Hock & Smoked Cheddar Croquettes
slow-cooked ham hock, smoked cheddar and
wholegrain mustard croquettes, plum chutney
and dressed leaves

Mushroom & Tarragon Pâté
red onion chutney, toasted bread and dressed
leaves (gfo)

Roasted Parsnip & Apple Soup
roasted parsnip and Bramley apple soup, sage
oil, toasted bread and Netherend butter (v, gfo,
dfo)

Smoked Salmon & Prawn Cocktail
smoked salmon, Atlantic prawns, baby gem
lettuce, Marie Rose sauce, cucumber and
lemon, served with toasted bread (gfo)

Slow-Braised Beef Bourguignon
beef slow-cooked in red wine with bacon,
mushrooms and shallots, confit garlic mashed
potato, honey-roasted root veg and seasonal
greens (gf)

Cider-Glazed Pork Belly
slow-cooked pork belly, herb-roasted potatoes,
braised red cabbage, caramelised apple,
seasonal greens and cider jus (gf)

Roast Turkey Roulade
roast turkey breast, sage and onion stuffing,
pig in blanket, roast potatoes, honey-glazed
carrots and parsnips, brussel sprouts,
cranberry sauce and rich turkey gravy

Roasted Salmon Fillet
roast salmon, potato dauphinoise, buttered
leeks and spinach, finished with a white wine,
dill and prawn cream sauce (gf)

Traditional Christmas Pudding
with brandy sauce

Sticky Toffee Pudding
warm sticky date sponge, rich butterscotch
sauce and vanilla ice cream (v)

Warm Chocolate Brownie
 chocolate sauce and clotted cream (v)

Poached Winter Fruits
spiced winter fruits, cinnamon crumb and
blackberry sorbet (gf, v)

Dorset Cheeseboard

Butternut Squash, Chestnut & Spinach
Wellington
roasted butternut squash, chestnuts, spinach
and herbs wrapped in crisp puff pastry, served
with roast potatoes, seasonal vegetables and
rich vegetarian gravy (vg)

Crispy Somerset Brie
mulled wine & cranberry relish, dressed baby
leaves and toasted walnuts (v, nfo)
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