
If you have any food allergies please do talk to a member of staff before ordering, 
although not containing nuts or flour some dishes may have traces.  

 

 
Lunch Table d’Hôte 

Starters 

Carrot and Coriander Soup 

Coriander Cress 
 

Chicken Terrine  

Tomato Compote 
 

Salmon Gravadlax  

Dill Scented Potato Pancakes 

Main Courses 

Seared Pork Fillet 

Potato and Sage Mousseline, 

Shallot and Port Wine Jus 
 

Roast Free Range Turkey, Chestnut Stuffing 

and Cranberry Sauce 
 

Grilled Sea Trout 

Pickled Fennel, Watercress Emulsion 
 

Sweets 
Apricot, Apple, Raisin Crumble 

Mulled Wine Sorbet 
 

Fredrick’s Homemade Christmas Pudding 

with Brandy Sauce 
 

Selection Of British And 

Continental Cheese – Supplement £3.00 
    

Coffee and Brandy Snaps £3.95 
    

3 Courses £ 24.95 

2 Courses £ 18.95 


