
For groups of 14 or above, our feasting menu is served ‘farmhouse style’ for the table to share. 

 

2 courses - £40 

3 courses - £48 

 

TO START 

A selection of seasonal nibbles from our menu on the day, served on large boards for the table to 

share. Will include our sourdough bread along with meat, fish & from the field options. Examples 

may be; Sausage Rolls, Trout Gravlax, Truffle Arancini, Crispy Flower Spouts & more... 

 

MAINS  

Please choose either one or two dishes for the table to share 

Rib of Darts Farm Ruby Red Beef with Garlic Polenta & Red Wine Sauce 

Whole Side of Hake with Gremolata with Baked Darts Potatoes 

Roast Pork Belly with Farm Greens & Cider Mustard Sauce 

Slow Roast Lamb Shoulder with Rosemary White Beans & Salsa Verde 

Forest Fungi Mushroom Wellington with Leek Sauce 

 

PUDDING 

Please choose either one or two dishes for the table to share 

Georgie Porgie Christmas Pudding with Brandy Cream 

Sticky Toffee Pudding with Custard 

Seasonal Fruit Crumble with Clotted Cream  

Farmhouse Cheeseboard with Crackers 

 

Dietary requirement options available, please inform us of any dietary requirements when booking. 

 


