
 

Christmas Party menu 2025 
£39 for 2 courses 
£43 for 3 courses 

 
                                            STARTERS 

 
English roasted Onion, Thyme and potato soup with homemade bread 

 
Lobster and crab meat fishcake, balsamic roasted vine cherry tomatoes, avocado, Choron 

sauce 
 

Smoked mackerel rillette, roasted beetroot, horseradish cream, crostini 
 

Chicken and duck liver parfait, red onion marmalade, toasted bread 
 

Panko crumb goats’ cheese, mulled wine poached pear, honey and thyme crisp 
 

MAINS 
Highwayman roasted turkey, 

roasted potatoes, honey roast carrots and parsnips, Brussel sprouts, chestnuts, 
pigs in blanket, cauliflower cheese, jus and homemade cranberry sauce (N) 

 
Pan fried fillet of John Dory, scallops, buttery mash, tenderstem broccoli, lemon butter 

garlic sauce 
 

Slow cooked braised pork belly, baby carrots, dauphinois, caramelised apples, apple star 
anise puree, jus 

 
Green Thai monkfish and king prawn curry, tenderstem broccoli, aromatic basmati rice, 

peppers, coriander, lime, chilli 
 

Risotto, squash, sage, wild mushrooms, peas and parmesan crisp 
 

PUDDINGS 
 

Highwayman Christmas pudding brûlée, gingerbread 
 

Blood orange and cinnamon parfait, exotic tuille 
 

Choux la crème profiteroles, salted caramel ice cream, spun Sugar 
 

Apple and cinnamon strudel with homemade custard   
 

Rice pudding, honey, confit kirsch black cherries  
~~~~~~~~~ 

 

Mince pies 
All our dishes are cooked to order. Please be patient during busy periods. Make us aware of any 

allergies and ask for further details of dishes that contain allergens 
(N) contains nuts. A 12.5% service charge will be also added.  


