
Dessert
Christmas Pudding, Brandy Custard

Dark Chocolate & Orange Cheesecake, Dehydrated Orange, Orange Sorbet   VG

Apple & Mincemeat Crumble, Vanilla Ice Cream   GF*

Cave Aged Cheddar Cheese, Red Onion Jam, Grapes, Water Crackers   GF*

Small Plates

Traditional Roast Turkey, All the Christmas Trimmings   GF*

Confit Duck Leg, Garlic Mash, Shredded Sprouts, Garlic and Rosemary Crumb   GF*

Rolled Pork Belly, Fondant Potato, Mustard & Cider Sauce   GF

Butter Roasted Cod Fillet, Mash, Wild Mushrooms, Cheddar & Hazelnut Crust

Wild Mushroom & Spinach Pithivier, Roast Potatoes, Seasonal Vegetables   VG

Main Course

V – Vegetarian     VG – Vegan     GF – Gluten Free     * – Available upon request

No 9 Festive Menu

Please speak to your server prior to ordering if you have any additional dietary requirements or allergies.

Celeriac & Apple soup, Diced Apple, Herb Oil   VG GF

Chestnut Mushrooms, Black Pudding & Duck Egg   GF

Ham Hock & Cranberry Terrine, Apple & Cider chutney, Sourdough   GF*

King Prawn & Smoked Salmon Cocktail, Baby Gem, Marie Rose, Caviar   GF

Goats Cheese & Golden Beetroot Salad, Balsamic Dressing   V GF

2 Courses for £31 or… 3 Courses for £39

Friday & Saturday Menu



Dessert
Christmas Pudding, Brandy Custard

Dark Chocolate & Orange Cheesecake, Dehydrated Orange, Orange Sorbet   VG

Apple & Mincemeat Crumble, Vanilla Ice Cream   GF*

Cave Aged Cheddar Cheese, Red Onion Jam, Grapes, Water Crackers   GF*

Small Plates

Traditional Roast Turkey, All the Christmas Trimmings GF*

Rib Eye of Beef, All the Christmas Trimmings GF*

Butter Roasted Cod Fillet, Mash, Wild Mushrooms, Cheddar & Hazelnut Crust

Wild Mushroom & Spinach Pithivier, Roast Potatoes, Seasonal Vegetables VG

Main Course

V – Vegetarian     VG – Vegan     GF – Gluten Free     * – Available upon request

No 9 Festive Menu

Please speak to your server prior to ordering if you have any additional dietary requirements or allergies.

Celeriac & Apple soup, Diced Apple, Herb Oil   VG GF

Chestnut Mushrooms, Black Pudding & Duck Egg   GF

Ham Hock & Cranberry Terrine, Apple & Cider chutney, Sourdough   GF*

King Prawn & Smoked Salmon Cocktail, Baby Gem, Marie Rose, Caviar   GF

Goats Cheese & Golden Beetroot Salad, Balsamic Dressing   V GF

2 Courses for £31 or… 3 Courses for £39

Sunday Menu


