
 
 

Christmas Party Menu 
 

Monday to Thursday - 2 courses ~ £21.95 / 3 courses ~ £26.95 
Friday & Saturday – 2 courses ~ £23.95 / 3 courses ~ £28.95 

 
Starters 

 
Soup 

Wild mushroom and chestnut soup,  
with freshly baked artisan bread (GFO) (V) 

 

Goats Cheese 
Goats cheese mousse, fennel seed crumb, marinated peppers,  

garlic crostini and basil dressing (V) 
 

Mackerel 
Smoked mackerel pate, cider and cucumber jelly,  

Granny Smith apple, toasted rye bread 
 

Game Pasty 
Slow cooked Derbyshire game and stilton pasty,  

with onion jam and parsley puree 
 

Chicken 
Roasted chicken and ham hock terrine, charred sweetcorn,  

smoked cheddar bonbon and mustard mayonnaise 
 
 

Mains 
All mains come served with vegetables on the plate. You can add  
extra festive vegetables and potatoes for £2.95 (Serves 2 people) 

 
Turkey 

Roasted Norfolk turkey breast, pig in blanket, sausage meat and chestnut stuffing,  
duck fat roasties, honey glazed parsnips, Brussels & red currant gravy 

 

Bream 
Pan fried fillet of sea bream, crab and crayfish risotto,  

sea vegetables and lobster bisque 
 

Pork 
Ashover pork fillet, pork and stilton sausage roll, buttered mash, parsnip puree,  

honey glazed heritage carrot, apple and sage jus 
 

Beef 
Slow braised ox cheek with truffle mash potato, button mushrooms, 

 roasted onion, bacon and red wine jus (GF) 
 

 



 
 

Duck 
Confit duck leg with winter spiced pearl barley, braised red cabbage,  

pomegranate and black cherry jus 
 

Beetroot Wellington 
Salt baked beetroot and feta wellington,  

orange spiced winter root vegetables and mustard crème fraiche (V) 
 
 

 

Desserts 
 

Christmas Pudding 
Traditional Christmas pudding with brandy butter sauce,  

and festive berries (V) 
 

Blood Orange & Chocolate 
Spiced orange cake with chocolate coffee ganache, 

grand marnier syrup and orange ice cream (V) 
 

Raspberry and pistachio 
Raspberry semifreddo with pistachio nougat, 

raspberry and lemon marshmallow, berry coulis (V) (GF) 
 

Chocolate Tart 
Smooth dark chocolate tart, candied hazelnuts, 

Ferro Rocher ice cream and salted caramel 
 

Ice Cream 
Selection of homemade ice creams, 
Clotted cream vanilla & bee pollen, 

Strawberry & white chocolate, 
Milk chocolate & honeycomb (GF) (V) 

 

Cheese 
Selection of extra mature whisky cheddar, smoked Cotswold brie, 

 Roquefort, chutney, pickles & toast (V) 
 
 
 
 
 
 
 
 
 

Allergies & Dietary Requirements 
Please let your waiter know before placing your order if you have any allergies or dietary requirements. 

Please note: We do have nuts in the kitchen, please let us know if you have an allergy. 
V = Vegetarian 

GF / GFO = Gluten Free / Can be altered to be gluten free 

 


