
Starters
Smoked Salmon, Herb Creme Fraiche, Pickled Fennel, Homemade Soda Bread

Pork, Sage, Onion, & Cranberry Scotch Egg, Cranberry Ketchup

Beetroot Tart Tatin, Goats Cheese (V/ Vegan Option Available)

Classic Prawn Cocktail, with Crisp Lettuce, Marie Rose Sauce, Homemade Brown Bread

Buttered Chicken Liver Parfait, Port & Caramelised Red Onion Chutney, Toasted Brioche

Pan-Fried Scallops, Truffled Celeriac Puree, Caramelised Cider Apple, Bacon Crumb

Main Course
Traditional Roasted Rolled Turkey, with all the Trimmings

Chestnut & Cranberry Nut Roast, Roast Potatoes, Roasted Roots, Seasonal Vegetables, Gravy (V/VG)

Whole Plaice, Garlic & Dill Butter Sauce, Roast Potatoes, Seasonal Greens

Lemon & Parsley Crumbed Cod Loin, Warm Tartare Sauce, Curried Potato Cake, Seasonal Vegetables

Bacon Wrapped Pork Tenderloin, Potato Rosti, Seasonal Vegetables, Cider & Wholegrain Mustard Cream Sauce

Butternut & Sage Ravioli, Butternut Squash Puree, Crispy Sage, Parmesan Breadcrumb (V/Vegan Option Available)

Desserts
Traditional Christmas Pudding, Brandy Sauce 

Spiced Apple and Pear Crumble, with Custard (Vegan Option Available)

Warm Treacle Tart, with Clotted Cream

Clementine Trifle

Chocolate Yule log, with a Peppermint Cream Filling, Chocolate Ganache Bark, Winter Berries

Selection of Devonshire Cheeses, Homemade Chutney, Grapes, Roasted Figs, Celery and Crackers 

(Devon Blue, Sharpham Cremet Soft Goats Cheese, Quickes Mature Cheddar) (Supplement +£3.00)

Selection of Artisan Ice-cream and Sorbets

Festive Menu
£40.00 for Three Courses
£35.00 for Two Courses

We are committed to using the freshest, locally sourced ingredients. Our meat comes from Taste of Devon butchers in Seaton, who source their meat from local
independent farms. Our seafood is from the Wetfish Shop in Lyme Regis, with fish caught in Lyme Regis, Axmouth, and Beer, Branscombe, & Brixham. For fruits and

vegetables, we partner with Westcountry Fruit Sales, & Goosemoor Fresh Food, which follows the "Plough to Plate" ethos, sourcing produce from Devon farms. We
also try and grow as much as our own produce as we possibly can from our own family farm and allotments. 

Please note that not all ingredients are listed in the dishes. Please ask your server for more information if you have any allergies or intolerances
 


