Aperitif

White Cosmo £11.00
Mulled wine £7.00

Mince pie martini £11,00
Brandy Alexander £11.00
Hot Toddy £10.00
Kir Royale £11.00
Negroni £11.50

Leefield Station Sauv. Blanc 125ml  £6.50

Nibble

Crusty bread roll with butter £1.50
Olives £6.25
Flatbread and hummus £6.50
Minced pies £4.50

Side

Onion rings £5.00
Bowl of fries £5.00
Seasonal mixed leaves £5.50
Miso grilled tender stem broccoli, toasted
almonds £6.50
Shredded Bruxelle sprout, bacon

And red onion £6.50
Glazed root vegetable £6.50

Festive A la carte

Starters

Parsnip velouté, apple, maple syrup £7.00
D, SH (295cal)
Duck rillettes, gingerbread, cherry jam £8.50
D, G, E, SH (320cal)
Confit sea trout & salmon gateau, orange, fennel £8.50
D, F (305cal)
Sticky pork belly bite, Pineapple and chili, soy sauce £7.50
G, E, Soy (375cal)
Beetroot falafel, hummus, chorizo £7.00
Ses, S, M (360 cal)

Mains

Roasted turkey with all trimmings £24.00
D,G (880cal)
Paupiette of sea bass, saffron Parisienne potato, fine
beans, fish velouté £22.50
D, F, SH (540cal)
Wild mushroom pappardelle,
parmesan cream sauce, chestnuts £22.50
D, G (720cal)
Beef fillet, Truffle and parmesan fries, rocket salad £32.00
D, M(680kal)
Pork belly confit, red cabbage, sweet potato mash £22.50
S (720Kal )

Desserts

Classic Christmas pudding, brandy sauce,

vanilla ice cream £7.00
D, G, E (460cal)
Poached pear, mascarpone, almond £7.00
D, E, N, SH (290cal)
Chocolate fondant, vanilla ice cream,

candied pistachio/7.00
G, E, D, N (390cal)
Sticky toffee pudding, vanilla ice cream £7.00
G, E, D (450 cal)
Cheese selection, grapes, chutney and crackers £11.00
D, G (400 cal)

Allergen Legend
Cr-Crustacean, F-Fish, Mou-Molluscs, N-Nuts, M-Mustard, S-Sulphite, E-Egg,
D-Milk, Ce-Celery, Lu-Lupin, Soy-Soya, G-Gluten, Ses-Sesame

A 12.5% discretionary service charge will be added to your bill.
We cannot guarantee that dishes do not contain nuts. If you have any allergies please inform us prior to
ordering and we will try to recommend a suitable dish.



