
FESTIVE DINING & PARTY NIGHT MENU

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our  
kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts 
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

STARTER

MAIN COURSE

DESSERT

Celeriac & apple soup, toasted hazelnuts & a warm roll VE, CE, G, MU, SD 

Pressed pork terrine, spiced apple chutney, devil on horseback CE, E, G, N, MU, SD

Smoked trout salad, spiced granola, cranberry compote & dressed bitter leaves F, P, G, L, N, MU, SD

Roast butternut squash risotto, Yellison goats’ cheese & toasted pumpernickel V, GF, CE, D, SD

Roast crown of turkey, sausage & wholegrain mustard stuffing, pig in blankets, honey roast parsnips, 

roast potatoes & buttered sprouts CE, D, E, G, MU, SD

Farm to fork of Helmsley roast rump of beef, roast potatoes, Yorkshire pudding, ale & onion gravy 

CE, D, E, G, MU, SD

Pan fried fillet of seabass, buttered Cavolo Nero, potato terrine & beurre blanc GF, CE, D, F, MU, SD

Chestnut mushroom and quinoa puff pastry plait, mushroom jus & confit potatoes GF, VE, CE, L, N, 

MU, S, SD, SE

Classic Christmas pudding, brandy sauce, spiced tuille D, E, G, N, S, SD

Chocolate pot, milk chocolate mousse, caramelised white chocolate, Caramel ice cream V, GF, D, 

E, S, SD

Glazed vanilla & brandy rice pudding, Medjool dates V, GF, VE ON REQUEST, D, S, SD,

Sticky toffee pudding, Muscovado toffee sauce, clotted cream ice cream V, D, E, G, N, SD

Happy Christmas! A time of cheer and festive joy. A time to eat, connect and enjoy.  
Come dine at our restaurant where you will be truly looked after.

Festive Meal:  
Three Courses: £28 per adult, £14 per child

Festive Party Night:  
Three Courses: £33 per adult


