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S T A R T E R S

P A N  R O A S T E D  D E V O N  S C A L L O P S
Parsnip Purée, Parsnip Crisp, Pomegranate, Mirco Salad (milk, sulphites, mullocks)

C A R R O T  T E R R I N E

Spiced Pumpkin Purée, Pumpkin Seed & Peanut Crumb, Sage (gluten, nuts, peanut, sulphites) 

C A U L I F L O W E R  A N D  T R U F F L E  V E L O U T E

Christmas Croutons, Rosemary Focaccia (gluten, milk, sulphites) 

P A N  R O A S T E D  V E N I S O N

Caramelised Shallot, Braised Venison Bon Bon, Cherry Ketchup, Jus (gluten, eggs, milk, sulphites) 

 Merry Christmas & Happy New Year

C R I C K E T E R S  G & T  O R  G L A S S  O F  C H A M P A G N E

Booking Conditions: All tables of 6 or more require a £5pp deposit payable
within 48 hours of the booking being made (refundable until 1st December)

MA IN

R O A S T E D  G O O N A R G H  T U R K E Y  B R E A S T
Sage, Onion and Cranberry Stuffing, Pigs in Blankets, Goose  Fat Potatoes, Carrot and Swede Mash,

Sautéed Sprouts and Pancetta, Honey Roasted Root Vegetables, Rich Pan Gravy (gluten, Soya, sulphites) 

S Q U A S H  &  P I S T A C H I O  N U T  W E L L I N G T O N
Mushroom Duxelle, Parsley Crepe, Sautéed Sprouts, Toasted Almonds, Roasted Root Vegetables,

Roast Potatoes, Sautéed Greens, Vegetable Gravy (gluten, nuts, peanut, sulphites) 

T A S T I N G  O F  L A M B
Pan Roasted Lamb Rump, Celeriac Dauphinois, Pressed Lamb Breast, Braised Lamb Ribs,

Celeriac Purée, Buttered Green, Lamb Jus (sulphites, milk, celery) 

P A N  R O A S T E D  H A K E
Cornish Crab & Cod Fishcakes, Garlic Gnocchi, Roasted Red Pepper Puree,

Tender Stem Broccoli, Seafood Foam (milk, crustaceans, fish, gluten, sulphites) 

D E S S E R T

S T I C K Y  T O F F E E  G I N G E R  P U D D I N G

Salted Caramel Sauce, Gingerbread Crumble, Vanilla Ice Cream (gluten, milk, eggs, sulphites)

T R A D I T I O N A L  C H R I S T M A S  P U D D I N G
Brandy Ice Cream, Snowball Cocktail (gluten,sulphites)

O R A N G E  C R È M E  B R Û L É E
Sugar Tuille, Shortbread Crumble, White Chocolate Ice Cream (gluten, milk, eggs, sulphites)

D A R K  C H O C O L A T E  P A V E

Chocolate & Rum Genoise, Berry Coulis, Salted Caramel Ice Cream (milk, eggs, gluten, sulphites)

W A R M  C H O C O L A T E  A N D  B A N A N A  B R E A D

Caramelised Nuts, Banana Purée, Vegan Friendly Vanilla Ice Cream (vegan) (gluten, lupin, sulphites)

Amuse Bouche 

A T  T H E  C R I C K E T E R S

£100 per person (Under 12’s £50)

W A R M  C R I C K E T E R ’ S  M I N C E  P I E  Brandy Spiked Chantilly Cream

R O B E R T S  A N D  C O  C O F F E E  Chocolate and Coconut Truffle 

Book to arrive between 12pm – 1.45pm


