
All prices include VAT. A discretionary service charge 
will be added to all food. Food allergen information for 

all dishes is available upon request.

Vegetarian Vegan  Vegan option

 Gluten-free Gluten-free option

STARTERS

Roast cauliflower soup, toasted bloomer    

Breaded brie and cranberry   

Chicken liver parfait, caramelised onion chutney, toasted bloomer 

MAINS

Roast Turkey, roast potatoes, carrots and parsnips, seasonal vegetables,  

stuffing, pigs in blankets, gravy, and cranberry sauce 

Roast beef rump, roast potatoes, carrots and parsnips, 

 seasonal vegetables, yorkshire pudding,  gravy, and horseradish sauce 

Salmon en croute, crushed new potato, kale, white wine sauce 

Mushroom Bourguignon pie, mash potato, seasonal green vegetables, gravy  

PUDDINGS

Christmas pudding, brandy cream

Lemon posset and shortbread  

Spiced milk rice pudding, clementines  

mr fogg’s taverns

CHRISTMAS 
SET MENU
Two Courses £42 
Three Courses £48


