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Comforting, hearty and just a little indulgent,
this is food for the soul.



STARTER

Oak smoked salmon
with homemade dill-pickled cucumber, watercress

and avocado yoghurt dressing

Caramelised shallot tart
with balsamic, topped with honey-infused goat’s cheese

and mulled wine syrup

Roast fennel & plum tomato soup
with prawns

MAIN

Turkey Hanging KebabTM

with a spiced cranberry glaze

Salmon en croûte
filled with crème �aîche and spinach, served with a

rotisserie-roasted pepper and tomato sauce

Ridings Reserve sirloin steak
with truffle sauce and creamed kale and leeks

Roast butternut squash &
mushroom wellington

with Long Clawson Stilton, chestnut and sage
with roast cherry tomatoes

All served with rotisserie-roasted potatoes, carrots, green beans
and Brussels sprouts tossed in sage and garlic butter

DESSERT

Chocolate & peanut tart
with vanilla ice cream and homemade salted caramel sauce

Cranberry & raspberry meringue
with poached pear and eggnog cream

Pecan & cranberry tart
with spiced orange custard

Cheese may not be made with vegetable rennet. Our
dishes may contain nuts or nut traces.


