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Two courses £29 | Three courses £35

STARTERS

Roasted butternut squash soup
Homemade soup served with crusty bread
and salted butter

Chicken liver paté
With caramelised onion chutney, toast, and
salted butter

Garlic mushrooms
In a rich cream & white wine sauce, served
with toast

King prawn cocktail
Juicy king prawns in a rich Marie Rose sauce,
served on crisp lettuce

SIDES

Creamy mashed potato
Silky smooth potatoes mashed with butter
and double cream

Carrot and swede mash
Tender carrots and swede, mashed with
butter and seasoned

Sauteed red cabbage
Tender red cabbage lightly cooked with a hint
of butter and seasoning

CHILDREN'S MENU

Two courses £15 | Three courses £18
For children below the age of 12 only

Starters Mains

Tomato soup with bread

Mini turkey roast (a smaller

FESTIVE MENU
30" NOV - 31 DEC

MAINS

Roasted topside of beef

Slow-roasted topside of beef with sautéed
garlic butter veg, crispy roast potatoes,
homemade Yorkshire pudding, pigs in
blankets, pork stuffing, cauliflower cheese &
a rich beef dripping gravy

Rosemary & thyme roasted turkey

Juicy Rosemary and thyme roasted chicken;
with sautéed garlic butter veg, crispy roast
potatoes, homemade Yorkshire pudding,
pigs in blankets, pork stuffing, cauliflower
cheese & a rich chicken dripping gravy

Vegetarian nut roast

Homemade nut roast, gently baked until
golden brown, with sautéed garlic butter
veg, crispy roast potatoes, homemade
Yorkshire pudding, sage & onion stuffing,
cauliflower cheese, & a rich vegetarian
gravy

DESSERTS

Classic Christmas pudding
Served with brandy sauce or vanilla custard

Sticky toffee pudding

Served with vanilla custard, cream or ice cream

Apple crumble
Served with vanilla custard, cream or ice cream

Desserts

Brownie & ice cream

version of the adult’s portion)

Mozzarella sticks & tomato

Sticky toffee pudding & ice cream

sauce Chicken goujons, chips & beans

Chicken goujons

Pasta, tomato sauce & cheese

Ice cream (2 scoops: vanilla,
chocolate, strawberry)



