CHRISTMASMENU

2 COURSES - 29.95

3 COURSES - 34.95

STARTERS

Christmas Ham Terrine

Traditional Christmas ham terrine served with
cranberry & port chutney and warm toast. (GFO)

Homemade Spiced Parsnip Soup

A warming parsnip soup served with warm crusty
bread. (GFO) (V) (VG)

Prawn & Crayfish Tian

A delicate tian of succulent prawns and crayfish
with creamy avocado & pickled cucumber, served
with sliced brown bread. (GFO) (V)

Breaded Camembert

Golden, crispy breaded Camembert with a warm,
gooey centre, served with a cranberry mayo &
rocket garnish. (V)

Beetroot Carpaccio

Delicately sliced beetroot with creamy goat’s
cheese, toasted walnuts and peppery rocket,
finished with a balsamic dressing. (GF) (V) (VGO)

MAINS

Festive Roast Turkey

Served with pigs in blankets, roast potatoes, roast
parsnips, stuffing balls, Yorkshire pudding, Brussel
sprouts, seasonal vegetables, Chef’s homemade
rich gravy (GFO)

Salmon en Croute

Succulent salmon wrapped in crisp, golden pastry,
served with buttered potatoes and creamed
tender leeks (GF)

Beef Bourguignon

Served with buttery mash potato, dumplings &
tenderstem broccoli (GFO)

Herb Coated Chicken Burger

Crispy herb-coated chicken burger topped with
melted Brie, crispy bacon and spiced cranberry
mayonnaise, served in a toasted bun with skin-on
fries and Chef’s homemade slaw. (GFO)

Homemade Steak & Ale Pie

Served with roast potatoes, seasonal vegetables
& Chef’s rich gravy.

Mushroom & Chestnut Wellington

Served with roast potatoes, roast parsnips,
Yorkshire pudding, Brussel sprouts, seasonal
vegetables & gravy. (GFO) (V) (VG)

DESSERTS

Traditional Christmas Pudding
Served with brandy sauce (GF)
Slow-Poached Pear

Tender pear gently poached, served with
rich caramel sauce and a silky créeme
fraiche. (VGO)

Sticky Toffee Pudding

With your choice of custard, Cream or Ice Cream (VG)

Chefs Festive Cheeseboard

A selection of traditional cheeses, grapes, celery sticks,
homemade chutney, savoury biscuits.

And a selection of our modern and traditional desserts
from our dessert cabinets.

Allergy Notice | Allergens handled on site. Please inform staff of allergies before ordering.
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