
CELERIAC AND APPLE SOUP 
and Sourdough  (VG, GF Bread on request)

SMOKED SALMON 
with Pickled Red Onion, Capers & Lemon & Blinis (GF)

BEETROOT TARTE TATIN 
with Cranberries and Hazelnut Dressing (VG)

S T A R T E R S

A discretionary 12.5% service charge will be added to your bill and shared among our team.

Should you have any allergies or dietary restrictions, please notify your server and we will guide you through the menu. 
Dietary and Allergen Information - Allergen information can be found by scanning the QR code or at: hotels.mysaffronportal.com 

V - Vegetarian, VG - Vegan , GF - Gluten Free

TURKEY ROULADE
Maple Glazed Root Vegetables, Pigs in Blanket, Brussel Sprouts and Potato with Gravy

PAN ROASTED COD
Potato Terrine, Spinach with a White Wine and Crab Velouté (GF)

ROAST CARROT AND SUNFLOWER SEED SPELT RISOTTO
Pickled Onion and Baby Leaf Salad (GF, VG)

M A I N S

STICKY TOFFEE PUDDING  
and Vanilla Ice Cream (VG)

CHRISTMAS PUDDING
Brandy Sauce and Vanilla Ice Cream

DARK CHOCOLATE GANACHE TART 
and Cherry Ice Cream (GF on Request)

D E S S E R T

F E S T I V E  G R O U P 
D I N I N G  M E N U  2 0 2 6

2 COURSES - £28.00
3 COURSES - £35.00

MAIN COURSE ONLY - £20.00


