
Gluten free and vegan options available on request

Please let us know if you have any dietary requirements

A discretionary 10% service charge added to tables of 6 or over

If you have enjoyed your visit and fancy £10 off your next visit then why not become a Loyalty Member, 

please ask for details

  •

T H E 

TO L L G AT E 

I N N

Starters

Game terrine, chutney, toasted brioche

Roasted butternut squash soup, curry oil, homemade bread (v)

Cured & torched mackerel, smoked pate, cucumber, beatroot,
lemon balm

Roast wild mushroom, spinach, & goats cheese tart

Mains 

Turkey ballotine with apricot & rosemary stuffing, turkey gravy

Slow cooked beef blade, celeriac & truffle puree, bordelaise sauce

Salmon wellington, warm tartar sauce

Herb gnocchi, roasted baby vegetables, herb broth

All served with roast potatoes, honey glazed roasted roots, sprouts & braised red cabbage 

Add cauli cheese - preorder only, serves 2 - £5

Desserts 

Dark chocolate torte, poached cherries, cherry sorbet

Christmas pudding, brandy sauce

Sticky toffee pudding, vanillia ice cream, toffee sauce

Selection of cheese, chutney & crackers - additional £5 pp

2 c o u r s e s 29.50 3 c o u r s e s 38.50
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