
Starters
Celeriac, hazelnut and truffle soup (vg)

Goats cheese bruschetta, beetroot chutney (v)

Chicken, ham and black pudding terrine 
sticky onions, brown ale bloomer

Mains
Turkey escalope, red onion and pork stuffing, 

fondant potato, roasted roots, sprouts with chestnuts, cranberry jus

Cranberry lentil and vegetable roulade, 
fondant potato, roasted roots, sprouts with chestnuts and gravy (vg)

Halibut au gratin, spinach, new potatoes, leeks (gf)

Dessert
Chocolate truffle brownie torte, 

forest berries and raspberry sorbet (vg) (gf)

Christmas pudding, brandy sauce

 Lindisfarne Cream cheesecake, winter spiced forest berries

Festive Menu
2 courses £32.00   3 courses £39.00 

(v) Vegetarian (vg) Vegan (gf) Made with gluten free ingredients. 
Foods described within this menu may contain nuts and other allergens.

Please inform us of any allergies or dietary requirements.
Some of our dishes may be altered to suit a gluten free diet,  

please ask your server for more information.


