
MENU
Starters
CHEFS HOMEMADE SWEET POTATO AND PARSNIP SOUP (V) (AGF) 
WITH RUSTIC BREAD & BUTTER

MUSHROOMS BAKED WITH STILTON & PORT (V)
WITH RUSTIC BREAD & BUTTER

PRAWN & SMOKED SALMON SALAD (AGF)
SMOKED SALMON, PRAWNS, LETTUCE, MARIE ROSE SAUCE

CHICKEN LIVER PATE (AGF)
WITH RUSTIC BREAD & BUTTER

Mains
HAND CARVED ROAST TURKEY (GF)
WITH PIGS IN BLANKETS, STUFFING, ROASTED POTATOES, SEASONAL VEGETABLES
& GRAVY
 

8OZ SIRLOIN (GF)
WITH VINE TOMATOES, ONION RINGS, GOURMET CHIPS & PEPPERCORN SAUCE

FESTIVE LOADED STEAK BURGER 
6OZ STEAK BURGER TOPPED WITH PULLED TURKEY, MONTEREY JACK CHEESE,
CRANBERRY SAUCE & PIGS IN BLANKETS SERVED WITH GOURMET CHIPS & ONION
RINGS 

LAMB CUTLETS (GF)
WITH MINTED LAMB GRAVY, MASHED POTATOES & SEASONAL VEGETABLES 

LENTIL & VEGETABLE COTTAGE PIE (V) (VE)
WITH SEASONAL VEGETABLES

COD LOIN (GF)
WRAPPED IN PALMA HAM SERVED WITH CREAMY SAVOY CABBAGE & LEEKS WITH
SEASONAL VEGETABLES & ROASTED POTATOES 

Desserts
CHOOSE FROM:
A SELECTION FROM OUR DISPLAY BOARD SERVED WITH DIARY ICE
CREAM OR FRESH CREAM 

TRADITIONAL CHRISTMAS PUDDING WITH BRANDY SAUCE (GF)

Festive Evening



MENU

M E N U  A V A I L A B L E  F R O M  M O N D A Y  2 5 T H
N O V E M B E R  2 0 2 4  T O  2 3 R D  D E C E M B E R  2 0 2 4

T a b l e s  o f  x 2 0  o r  l e s s
M o n d a y  -  T h u r s d a y  1 7 . 0 0  -  2 1 . 0 0
F r i d a y  &  S a t u r d a y  1 2 . 0 0  -  2 1 . 0 0

T a b l e s  o f  x 2 0  o r  m o r e
M o n d a y  -  S a t u r d a y  1 2 . 0 0  -  2 1 . 0 0

A d v a n c e  b o o k i n g  o n l y  /  P r e  o r d e r i n g
r e q u i r e d  o n  a l l  b o o k i n g s

£ 5 . 0 0 p p  n o n - r e f u n d a b l e  d e p o s i t  r e q u i r e d
o n  b o o k i n g

T a b l e s  o v e r  1 0  r e q u i r e  £ 5 0 . 0 0  n o n -
r e f u n d a b l e  d e p o s i t  o n  b o o k i n g  

THREE COURSES £36.50

Festive Evening


