
Avaliable from 1st December (pre order only)
2 course £28.00 avaliable 12pm - 4:30pm
3 courses £36.00 avaliable 12pm - 9pm

Please Note That This Menu Must Be Selected By The Whole Table 

Starters
Pork & Duck Liver Parfait 

Glazed Orange, Hazlenut Crumb, Roquito Peppers, Aged Balsamic, Crostini‘s

Hummus
Chimmichuri, Cucumber & Dill Salad, Toasts

French Onion Soup 
Norfolk Cheddar, Croutons, Pearl Onions

Roast Quail 
Sage Butter, Walnuts, Waldorf Salad

Salmon & Crayfish Cocktail
Smoked Scottish Salmon & Fresh Water Crayfish, Paprika & Brandy Marie Rose, Toasts

Mains

Boozy Berry Eton Mess
Meringue, Winter Berry Compote, Cherry Brandy Cream 

Christmas pudding 
Creme Anglaise 

Sticky Toffee Pudding
Vanilla Ice Cream 

Chocolate Brownie Sundae
Chocolate Sauce, Vanilla Ice Cream, Chantilly Cream 

Orange & Almond Cake 
Disaronno Chantilly Cream 

Desserts 

T h e  R a t c a t c h e r s  F e s t i v e  M e n u  

Roast Turkey Balontine 
Duck Fat Roast Potatoes, Honey Glazed Carrots, Garlic Buttered Greens,

Pork Stuffing, Yorkshire Pudding, Cranberry Jus

Vegetarian Wellington
Roast Potatoes, Honey Glazed Carrots, Garlic Buttered Greens, Yorkshire

Pudding, Cranberry Jus

Christmas Burger
Buttermilk Turkey, Stuffing, Brie, Cranberry, Hand Cut Chips

Stone Bass
Paella Style Risotto, Parmesan Crisp, Salad

Steak
Hand Cut Chips, Confit Tomatoes, Rocket
250g Fillet (+£21)           300g Ribeye (+£14)

300g Sirloin (+£11)     300g Rump (+£8)

 Please notify your server of any food allergies or intolerances when ordering.
Please note that there will be a discretionary service charge of 10% added to the bill 

Coffee & Mince Pie


