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Chicken Liver and Brandy Pate

A smooth paté served with caramelised red onion
chutney and toasted bread and butter.

Prawn Cocktail

Succulent prawns topped with a Marie Rose sauce, on a

bed of shredded iceberg lettuce, with cucumber ribbons

and a dusting of paprika. Served with multigrain bloomer

bread and butter and a lemon wedge.

Garlic Breaded Mushrooms (V)*

Crispy breaded mushrooms served with
garlic mayonnaise.

Tomato and Basil Soup (V)
Topped with pesto croutons and served with
baguette slices and butter.

(VE) Option available.

Traditional Roast Turkey

Slices of hand-carved, succulent roast turkey, served
with roast potatoes, seasonal vegetables, a home-
made Yorkshire pudding, pig in blanket, pork and
apricot stuffing, gravy and cranberry sauce.

Salmon and Prawn en Croute

A puff pastry parcel filled with salmon and a cream
cheese, prawn and spinach mousse, topped with poppy
seeds. Served with chive mashed potatoes, vegetables,
a white wine sauce and lemon wedge.

Minted Lamb Shank

Slow-cooked in a red wine and mint gravy. Served with
chive mashed potatoes, seasonal vegetables, pork and
apricot stuffing and a home-made Yorkshire pudding.

Spinach and Butternut
Squash Tart(V)

Filled with a creamed spinach, cranberry and butternut
squash sauce, topped with onion and pumpkin

seed crumb. Served with roast potatoes, seasonal
vegetables, a home-made Yorkshire pudding and gravy.

(VE) Option available when served without a
Yorkshire pudding.

Pigs in Blankets

Six pigs in blankets.

Cauliflower Cheese (V)

Cauliflower florets, topped with a Cheddar cheese
sauce and melted Mozzarella and Cheddar cheese.

Roast Potatoes (VE)

Crispy roast potatoes.

Not included in set menus. See prices on reverse.

Loaded Roast Potatoes

Crispy roast potatoes, smothered in a Cheddar cheese
sauce, topped with crispy bacon, pork and apricot
stuffing pieces and finished with cranberry sauce and

chopped chives.

Sticky Maple Pigs
Pigs in blankets in a sticky maple glaze, finished
with chopped chives and crispy onions.




Please talk to us if you have any allergies ”f'
intolerances before you order your food and drinks,
We want to cater safely for everyone. Full aller gen and
dietary information is available on our website

Christmas Pudding(V)

A rich Christmas pudding with warming
winter spices, candied peel and rum soaked
plump vine fruits. Served with brandy sauce.

Festive Berry Crumble (V)

Apples, dark cherries and sweet
raspberries, seasoned with cinnamon spice
and topped with a sweet and golden classic
crumble topping. Drizzled with a toffee
fudge sauce and served with custard.

(VE) Option available when served
without custard and toffee fudge sauce.

Triple Chocolate Brownie (V)

An indulgent chocolate brownie served with
chocolate and toffee sauce, vanilla flavour
ice cream and chocolate sticks. Served
warm or cold.

Dark Chocolate
Mint Tart (V)

A biscuit base topped with an indulgent
dark chocolate and mint ganache, with a
cocoa powder dusting. Served with vanilla
flavour ice cream, chocolate mint sauce
and chocolate sticks.

(VE) Option available when served
without the vanilla flavour ice cream
and chocolate sticks.
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Tomato and Basil Soup (V)

Served with baguette slices and butter.
(VE) Option available.

Three BBQ Chicken Wings

MAIN EVENT

Traditional Roast Turkey

Slices of hand-carved, succulent roast turkey, served with
roast potatoes, seasonal vegetables, pig in blanket, pork and
apricot stuffing, gravy and cranberry sauce.

Spinach and Butternut Squash Tart (VE)

Filled with a creamed spinach, cranberry and butternut
squash sauce, topped with onion and pumpkin seed crumb.
Served with roast potatoes, seasonal vegetables and gravy.

Festive Beef Burger

A beef patty, layered with an American-style cheesy slice,
shredded chicken in a BBQ cranberry sauce, on iceberg
lettuce, served in a toasted bun. Topped with a pig in blanket

and pork and apricot stuffing. Served with skin-on fries and
a burger sauce dip.

Festive Veggie Burger (v)*

A sweetcorn and Cheddar cheese burger with BBQ
cranberry sauce, on shredded iceberg lettuce, served in a
toasted bun. Served with skin-on fries and a burger sauce
dip. Caution, hot cheese may ooze!

Ice Cream (V)

Vanilla flavour ice cream served with a chocolate flake and
chocolate sauce.

Chocolate Brownie (V)

Served warm, with vanilla flavour ice cream and
chocolate sauce.

Dark Chocolate Mint Tart (V)

A smaller portion of our adults’ dark chocolate mint tart.
(VE) Option available.

2 courses £7.49
See choices on booking form

c COURSES £11.79
J COURSES £13.29
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