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Christmas Menu
Wild mushroom and tarragon soup, crème fraîche
Duck liver pâté, toast, red onion jam, crispy bacon
Pigeon breast, beetroot, kale, potatoes
Aubergine tartlets, tomato and fennel consommé, croûtons (v)
Smoked halibut, Parmesan rösti, rocket
Roast turkey with all the festive trimmings
Gressingham goose breast, celeriac purée, braised 
red cabbage, jus
Jerusalem artichoke, spinach and Oxford blue parcel, 
root vegetable dauphinoise, chanterelle mushrooms (v)
Sea trout grilled, saffron, pea and squid risotto, cress
Game pie, colcannon, seasonal greens, pan sauce
Sticky toffee pudding, caramel sauce, vanilla ice cream
Double chocolate and cherry brownie, praline
Bramley apple tart, calvados crème fraîche
Christmas pudding, brandy clotted cream
Mince pies and coffee
Two courses £22
Three courses £27


WINE LIST
White Wines			
Sauvignon, Grenache, Roc d’Opale, VdP Mediterranee. France 2010				13.95
A crisp, dry white with a grassy freshness and citrus fruit on the palate
Verdejo, Pasos de la Capula. Spain 2009				14.95
Lovely floral aromas and peachy flavours, with a fresh, rounded character
Pinot Grigio, Soravalle, Trentino. Italy 2007				15.95
A pleasantly rich Pinot Grigio with subtle notes of pears and a fresh, floral aroma
Unoaked Chardonnay, Paradise Point, California. USA 2006				16.95
A deliciously crisp and dry style of Chardonnay showing lovely citrusy flavours and crunch green apple finish
Chenin Blanc, Bergsig Estate, Breede River. South Africa 2009			18.95
Full-bodied, crisp wine with a touch of guava and soft honey overtones. Long fruity finish
Viognier, Crisol, Mendoza. Argentina 2009	20.95
An elegant wine full of typical peach aromas and a long lasting finish
Albarino Diluvio, Bodegas Albanico.  Spain 2009			23.95
Intensely aromatic, white flowers and fruits. Complex palate balancing the trademark Galician fresh acidity
Sauvignon Blanc, Hartenberg, Stellenbosch. South Africa 2008			25.95
Fresh and juicy with flavours of passion fruit, gooseberry and a vibrant zestiness
Gavi, Giorgio Cichero, Piedmont. Italy 2008			27.95
Full of white peach and apple flavours, underpinned with a refreshing acidity
Sancerre Chêne du Roy, Pierre Girault. France 2007			29.95
A delightful wine from a small, family run estate in the Loire. Displays all the crisp characteristics of this classic region
Rosé Wine
Touraine Rosé, Domaine Alain Marcadet, Loire. France 2009				18.95
Lovely crisp acidity and mouth watering palate of red berry fruit. Blend of Pinot Noir, Pinot d’Anis and Cabernet Franc.
Tempranillo Rosé, Vina Lastra, Valdepenas. Spain 2008				16.95
Big rich strawberry and raspberry flavours. A great body with a full length
Red Wines
Grenache Merlot Cinsault, Roc d’Opale, VdP Mediterranee. France 2007				13.95
A soft, round and balanced red with brambly fruit and soft tannins
Primitivo Terre di Montelusa, Puglia. Italy 2008				14.95
Plenty of soft dark berry fruits and ripe rounded tannins, just a touch of spice at the end of the palate
Shiraz, Cape Crown, Swartland. South Africa 2008				15.95
Deep red colour with ripe fruit flavours on the nose. Hints of spice and earthy tones
Merlot, Surazo				16.95
Rich blackcurrant and damson with hints of mint and chocolate; rich fruits and a medium body complemented with soft yet firm tannins.
Cabernet Sauvignon, Bergsig Estate, Breede River Valley. South Africa 2008			18.95
Elegant wine with deep ruby colour, text book flavours of plums and red berry fruit and smoothly integrated tannin
Pinot Noir Reserva, Luigi Bosca. Mendoza, Argentina 2007	20.95
A powerful yet elegant wine showing strawberry and mocha on the nose and great structure on the palate
Old Vine Zinfandel, Jewel Winery, California. USA 2005	23.95
Deep in colour with enticing, fruit filled aromas and generous flavours of dark berry fruits, blackcurrant and vanilla. Outstanding
Malbec Reserva, Luigi Bosca	25.95
Ripe red berries, spice and black pepper aromas. Intense initial taste complemented by softness and sweetness of tannins.
Valpolicella Classico Superiore ‘Ripasso’, Veneto. Italy 2006	27.95
Striking wine, hints of dried morello cherries, herby fruit and coffee integrated with a distinct hint of spice. Incredibly smooth
Rioja Reserva, Bodegas LAN. Spain 2004	29.95
A very elegant wine displaying complex notes of black plum, strawberry and smoky spice. The finish is long with a savoury richness.
Sparkling and Champagne
Prosecco Vino Spumante, Fabiano. Italy		24.95
Combining white peach flavours with stony minerality & ripe texture
Medot, Brut NV Rose	45.95
Wonderfully fresh and pure. This salmon pink Champagne has a harmonious nose to lure you in!
Perrier Jouet Brut Champagne NV	49.95
Classic grand marque Champagne from a very old house. Delicate, elegant fruit with soft, creamy mousse - very classy!


Booking Form
Please complete the details and booking form below and return with your £5 per person 
non-refundable deposit.

	
	Name
	Starter
	Main
	Dessert
	Special requirements

	1
	
	
	
	
	

	2
	
	
	
	
	

	3
	
	
	
	
	

	4
	
	
	
	
	

	5
	
	
	
	
	

	6
	
	
	
	
	

	7
	
	
	
	
	

	8
	
	
	
	
	

	9
	
	
	
	
	

	10
	
	
	
	
	

	11
	
	
	
	
	

	12
	
	
	
	
	

	13
	
	
	
	
	

	14
	
	
	
	
	

	15
	
	
	
	
	

	16
	
	
	
	
	

	17
	
	
	
	
	

	18
	
	
	
	
	

	19
	
	
	
	
	

	20
	
	
	
	
	

	21
	
	
	
	
	

	22
	
	
	
	
	

	23
	
	
	
	
	

	24
	
	
	
	
	


Wine Selections: 1. __________________________________________    2. __________________________________________
Please complete:
Name: ___________________________________________________________
Company: _______________________________________________________
Tel / Ext number: _______________________________________________
Email: ___________________________________________________________
Date of booking: _______________________	Time of booking: ________________	Number of guests: ____________
Deposit amount: _______________________	Payment method: _______________	Date paid: ____________________

We would like to send you details of future promotions and events, 
but if you would prefer not to be contacted, please tick the box     
Kitchen opening times: Monday-Friday 12-3pm and 6-10pm, Saturday 12-10pm, Sunday 12-9.30pm
Some dishes may contain nuts. We have worked closely with our suppliers and, to the best of our knowledge, all our produce is GM free
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