
FROM NOVEMBER 21ST       TWO COURSES: £24.95      THREE COURSES: £29.95

FESTIVE PARTY MENU

Sticky To�ee Pudding
Homemade, served with 

lashings of custard 

Winter Berry Eton Mess
Meringue, chantilly cream, 

winter berries and ice cream

Double Chocolate Brownie
Homemade chocolate brownie, 
served with vanilla ice cream

Sa�ed Caramel Cheesecake
Deliciously creamy cheesecake, 

served with vanilla ice cream 

Xmas Pudding
Classic Christmas pudding, 

with lashings of custard 

Apple Crumble
Homemade apple & cinnamon 

crumble served with custard 

Stu�ng balls, pigs in blankets, �u�y homemade 
Yorkshires. Roast potatoes, brussels sprouts, 

steamed carrots, mixed greens, honey roasted 
parsnips, cauli�ower cheese, creamed leeks, 

bread sauce with your choice of gravies & sauces.

A CHOICE OF PERFECTLY COOKED ROASTS:

CHRISTMAS ROASTCHRISTMAS ROAST
O U R  F A M O U S

Breaded Brie Wedges 
Coated in a golden bread crumb, served with a cranberry jam

Po�ed Pâté
Served with red onion chutney & sliced toasted baguette

Classic Prawn Cocktail
Served in Marie rose sauce with crisp 
iceberg lettuce & sliced brown bread

Teriyaki Pork Belly Bites
Teriyaki glazed pork belly bites, garnished with sesame seeds

V- Creamy Garlic Mushrooms 
Served with toasted ciabatta,  rocket & parmesan

BBQ Glazed Chicken Wings
Our sweet & sticky marinade wings 

served with a blue cheese dip

Pan-Fried Apricot Pork 
Pork belly with apricot jam stu�ng, served with 
creamy mash, braised red cabbage & cider gravy 

Festive Burger
Juicy beef patty, sliced turkey, applewood cheese & festive 

burger sauce in a brioche bun, with skinny fries & slaw

Chicken Schnitzel
Chicken escalope in breadcrumbs, creamy 

mushroom sauce, mash potatoes & French beans

10 oz Sirloin Steak 
Upgrade +£9.00

Grilled to your liking, chunky chips, grilled 
mushroom with a peppercorn sauce 

Pan-Fried Haddock 
Haddock �llet, served with sautéed new potatoes, 

winter greens & a white wine sauce

V- Brie & Beetroot Tart
Served with sautéed new potatoes & salad 

Please let your server know of any allergies or intolerances you have before you order. Allergen information by dish is contained in our ALLERGEN MENU which is 
available upon request. Our kitchens operate with standards and procedures to address the risks of cross contamination; however, they are very fast environments 

so we cannot guarantee the total absence of allergens when preparing dishes. If you need any more information please ask one of our team members.

STARTERSSTARTERS

DESSERTSDESSERTS

M A I N SM A I N S

Served with your choice of sides & trimmings:

* Contains nuts

Enquire for our vegan roast options

Please, request any change to your sides

Turkey Wi� �ange & �yme
21 Day Aged Mature British Beef

Outdoor Bred Gammon
• V *Mushroom Wellington •

Subject to availability, some dishes may vary to source the best quality. 


