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FESTIVE 
CELEBRATION 

MENU

Available 1st till 23rd December 2025

£42.50 per adult

£10 per person non-refundable deposit for 
tables over 8 people



T H E  L O D G E  R E S TA U R A N T  &  B A R

(GF) GLUTEN FREE  |  (DF) DAIRY FREE  |  (V) VEGETARIAN  |  (VG) VEGAN

FESTIVE 
CELEBRATION MENU

STARTERS

HONEY & THYME ROASTED ROOT VEGETABLE 
SOUP  (GF)

SPICED CRAB SALAD  (GF)
Asian curry dressing

CRISPY BELLY PORK BURNT ENDS  (GF, DF)
hummus and pomegranate dressing 

WILD MUSHROOM PARFAIT  (VG)
toasted sourdough 

SMOKED SALMON  (GF, DF)
citrus and black peppercorn dressing 

MAINS

TRADITIONAL ROAST TURKEY BALLOTINE
sage and onion stuffing, all the trimmings 

ROAST HAUNCH OF VENISON (GF, DF)
squash and black figs

SLOW ROASTED LAMB SHOULDER  (GF, DF)
pea and bean française 

PAN-FRIED HAKE  (GF) 
romesco sauce and confit hispi cabbage  

GOLDEN PUMPKIN & SPLIT PEA DHAL  (GF, DF, VG)
onion tarka 

DESSERTS

TRADITIONAL PLUM PUDDING  (GF)
brandy cream, rum and raisin ice cream  

ORANGE & ALMOND CAKE  (GF)
crème fraîche

TRIO OF ICE CREAM  

CHOCOLATE CHEESECAKE  (VG)
lime sorbet 

SELECTION OF WELSH CHEESE (GF, V)
homemade chutneys and biscuits


