
Christmas Parties.
Gather your favourite people and celebrate in 
The Cellar Restaurant with our three-course festive menu.

CHRISTMAS PARTY MENU | £39.50 per person
Three festive courses | Christmas crackers
Add tea or coffee & mince pies £5pp

Planning the drinks?
Pre-order Champagne, wine, fizz and bottled beers for
the table - or simply tell us what you have in mind and
we’ll create something special for your party.

DINE DOWN THIS CHRISTMAS



PARTY MENU

AVAILABLE

£39.50

Celebrate a proper 
Christmas get-together.

STARTERS
All starters are served with bread & butter for the table

Cauliflower Soup, Chestnuts & Salsa Verde (VG)

Ham Hock, Mustard & Parsley Terrine, Cornichons & Piccalilli

Mushroom Parfait, Onion Marmalade, Rocket & Parmesan (V)

Smoked Salmon & Prawn Salad, Spiced Cocktail Sauce

MAINS
All mains are served with seasonal vegetables & roast potatoes for the table

Roast Turkey Crown, served with all the traditional trimmings

Fillet of Sea Bass, Fennel & Samphire Salad, Caper & Shallot Dressing (GF)

Root Vegetable, Apricot & Sage Nut Roast, Cranberry Sauce & Gravy (VG)

Slow-Cooked Pork Belly, Crackling, Bramley Apple & Red Wine Gravy (GF)

DESSERTS
A sweet finale to your festive feast, with indulgent Christmas favourites.

Christmas Pudding, Cherry Compote & Brandy Custard (V)

Sticky Toffee Pudding, Caramel Sauce & Vanilla Ice Cream (V)

Chocolate Brownie, Raspberry Sorbet & Chocolate Sauce (V)

British Cheese Plate, Chutney, Quince & Crackers (V)

25th Nov - 23rd Dec

V - Vegetarian, Vg - Vegan, VGO Vegan Option, GF - Gluten Free, GFO - Gluten Free Option
A discretionary 12.5% service charge will be added to your final bill.
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