
CHRISTMAS
 MENU 

STARTERS

MAIN DISHES

Sticky Chicken

Roast Turkey 

 Honey | chil l i  |  spring onion

Pig in blanket |  stuffing | roast potatoes | seasonal vegetables | Yorkshire pudding | gravy

Smoked Salmon
 Red onion | mustard dressing | focaccia crackers

Grilled Goat’s Cheese
Rosemary brioche | onion chutney | rocket

Braised Shin of Beef
Horseradish mash | crispy kale |  baby onions | braising l iquor

Cod Loin
Bacon mash | peas | sprouts |  white wine sauce | crispy potatoes 

Christmas Stuffed Squash
Chestnuts |  sage | stuffing | parsnip purée | seasonal veg

DESSERTS
Hub Christmas Pudding

Rum caramel sauce 

Chocolate Orange Delice
Vanilla chantil ly |  candied orange

Raspberry Pavlova
Sorbet |  cream | white chocolate crumble

Before ordering, please speak to our staff if you have a food allergy or intolerance. 
A discretionary 10% service charge will  be added to your bil l .

THREE COURSES | £46.95 PER PERSON

Salted Caramel Affagato
Salted caramel ice cream | coffee | popcorn


