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The Waggoner’S'

Christmas Day 2025
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"-‘?: Saumon fumé d’Ecosse, creme de raifort et crépe de pommes de terre aux herbes (GF available) * e
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o :0 As we cook from scratch, some dishes may contain trace Y

elements of allergens, nuts and bones.
All prices are inclusive of a 20% value-added tax.
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. A service charge of 10% will be added to the final bill. .
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