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Starters

Desserts

SEAFOOD MEDLEY £6.25
Smoked salmon, prawns and crab served on romaine lettuce
with homemade marie rose sauce and a slice of wholemeal bread

A traditional moist Christmas pudding made with juicy sultanas,
crushed mixed peel and rum served with brandy sauce

HOMEMADE CHRISTMAS SOUP (Vegan) £3.95
Homemade parsnip and apple soup served with Sourdough Bread

Shot of our greenfield espresso served with clotted cream ice cream

ARTISAN BREAD (Vegan) £5.95
Sourdough bread, hummus, olives and balsamic vinegar
HOMEMADE LAMB MEATBALLS £7.25
Homemade lamb and honey meatballs served with
mixed leaf salad and drizzled with a mint and yoghurt dressing
CRISPY BRIE WEDGES £5.95
Creamy brie coated in golden breadcrumb
served with salad and a cranberry dip

Mains

LAMB SHANK £17.95
Homecooked lamb shank in a redwine and
redcurrant jus served with braised red cabbage, sprouts,
Chantenay carrots and choice of potato

FESTIVE TURKEY £12.95
Giant Yorkshire filled with sliced turkey breast, mash potato and
topped with a rich stuffing and cranberry gravy and
served with a side of seasonal vegetables

SANTA’S SALMON £16.95

CHRISTMAS PUDDING £4.25

AFFOGATO £4.25
BLACKFOREST ROULADE £4.95
Black cherries, cream, chocolate sponge rolled and decorated
with cream and shavings served with double cream
WHITE CHOCOLATE & GINGER CHEESECAKE £5.25
Crumbly biscuit base with a traditional baked cheesecake,
finished with a white chocolate ganache, crushed ginger
and a hand piped chocolate ornament served with fresh cream

CHOCOLATE AND ORANGE PUDDINGS (Vegan) £4.95
Vegan orange chocolate chip sponge pudding with a rich
chocolate flavour sauce topping served with vegan ice cream

CHEESEBOARD SELECTION
Selection of cheese served with savoury biscuits,
grapes and a red onion chutney

Day Time Menu

Served 12pm - 5pm with all of the following

FISHCAKE £6.25
Smoked haddock, spinach and cheese fishcakes
served with choice of potato and salad

Oven baked salmon fillet topped with prosecco and
hollandaise sauce served with baby potatoes and a choice of
seasonal vegetables or our own dressed salad

CHRISTMAS JACKET £5.95
Jacket potato filled with brie and cranberry
served with dressed salad

CHRITMAS BURGER £12.95

TURKEY ROLL £4.25
Soft white roll filled with turkey, stuffing and cranberry

6oz British beef patty loaded with bacon, Brie and cranberry sauce,
served in a brioche bun topped with pigs in blankets
served with chips, salad, homemade coleslaw and onion rings

CAJUN SWEET POTATO &
RED PEPPER ROULADE (Vegan) £14.95

TINSEL & TURKEY WRAP £6.95
Soft tortilla wrap filled with turkey & cranberry
served with coleslaw, salad and chips

Served with a choice of potato and a mixed leaf salad

CHRISTMAS CHIPS £6.95
Slice breast of turkey served with chips, peas & gravy

LUXURY NUT ROAST (Vegan) (GF) £15.95
A mushroom and rice mix topped with cranberries,
cashew and chestnuts (served with vegetarian or vegan gravy),
sesonal vegetables and choice of potato

DIRTY ROSTIES £6.95
Roast potatoes topped with shredded beef,
stuffing and pigs in blankets finished off with gravy & cheese

Sides

CHRISTMAS TEAR & SHARE £6.25
Tiger loaf filled with garlic butter and Brie and served with cranberry sauce
TERMS & CONDITIONS
The Christmas set menu may not be used in conjunction with any other promotion or discount. Food Allergies and Intolerances: We ask customers with specific food
allergens and other intolerances to speak to a member of staff before choosing dishes from our menu. All weights quoted are approximate, prior to cooking. Our fish
dishes may contain bones. All dishes are subject to availability. Some dishes may contain alcohol, ask your server for more information. All prices include VAT. Should
the VAT rate increases, menu pricing will be increased accordingly. Our menu descriptions do not list all ingredients. Whilst we take every care to preserve the integrity
of our dishes to reduce the cross contamination, we must advise that these ingredients are handled in a multi-use kitchen environment either by our suppliers or at our
prep stations and we unfortunately cannot guarantee allergen free dishes.
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