
STARTERS
ROASTED PARTRIDGE BREAST, BEETROOT PITHIVIER,

& SQUASH PURÉE watercress, toasted hazelnuts
THREE CHEESE TOPPED PIGS IN BLANKETS

red onion jam, crispy onions, truffle oil
MAPLE GLAZED ‘HOT SMOKED’ SALMON

parisienne cucumber pickle, lemon crème fraiche
VEGAN MEZZE PLATE: FALAFEL, HUMMUS 

& BABA GANOUSH warmed pitta, olives, leaf garnish
VEGETABLE PAKORA & MANGO SALSA saffron aioli, mint yoghurt

MAIN COURSES
ROAST TURKEY BREAST & BRAISED LEG, ROAST POTATOES

BACON WRAPPED SAUSAGE MEAT STUFFING & TURKEY GRAVY
seasonal vegetables, braised red cabbage

BRAISED FEATHER BLADE OF BEEF, FONDANT POTATO, CARROT PURÉE
& TENDERSTEM BROCCOLLI roasted shallot, red wine jus

KING PRAWN MASSAMAN CURRY, RICE & NAAN BREAD roasted peanuts
LENTIL & VEGETABLE WELLINGTON, POLENTA & HERB STUFFING CAKE, 

ROAST POTATOES & REDCURRANT GRAVY seasonal vegetables, braised red cabbage
WILD MUSHROOM & PEARL BARLEY CROQUETTES ON A WARMED SALAD 

OF GOLDEN BEETROOT, CHICORY & SQUASH toasted pecans
DESSERTS

HONEYCOMBE CHEESECAKE salted caramel sauce, chocolate cremeaux
DOUBLE CHOCOLATE BROWNIE chocolate sauce, vanilla ice cream, honeycomb

VINE FRUIT CHRISTMAS PUDDING vanilla & brandy custard, plum & star anise purée
LEMON POSSET clementine compote, chai spiced shortbread

CHEESE TRIO & ASSORTED BISCUITS
walnut mini-loaf, grapes, fruit chutney  £1.50 supplement

2 COURSE £25.00
3 COURSE £31.00
For ‘main only’ price see main menu pricing 

£1.50 supplement on the cheese trio 

Large groups will need to pre-order 
from this set menu & pay a deposit. 

y

Game dishes may contain shot & even filleted/pitted items may contain bones , stones or similar. 
We don’t list all ingredients so please inform us of allergies/ preferences

HENNY SWAN 
FESTIVE SET MENU
Available in our Restaurant Mon to Sat

from 27 November to 31 December
excluding December 25 to 28

‘Our full menu is also available
to order from as usual.
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