
Christmas Menu 

Mains
ROAST TURKEY, SERVED WITH MASHED & ROAST POTATO, SAGE &

ONION STUFFING, BRUSSELS WITH BACON, HONEY ROAST CARROTS,
& PARSNIPS, CHEFS’ RICH GRAVY

Mushroom, brie & cranberry wellington,
buttered new potatoes, winter vegetables,

chefs’ rich gravy 

BEEF BOURGUIGNON, MUSTARD MASHED POTATO,
ROASTED ROOT VEGETABLES, CHEFS RICH GRAVY 

PANKO BRIE BITES, CRANBERRY SAUCE

SALMON & PRAWN COCKTAIL

OVEN ROASTED HALIBUT, SAUTEED POTATOES, WINTER
VEGETABLES, prawn bisque   

Duck breast, fondant potatoes, trio of carrots, orange glazed
carrots, carrot puree, carrot crisps, redcurrant jus

Desserts
AFTER EIGHT CHEESECAKE 
CHOCOLATE YULE LOG
CRUMBLE OF THE DAY
CHRISTMAS PUDDING 

ALL SERVED WITH ICE CREAM, POURING CREAM OR CUSTARD
CHEESE BOARD FOR 2 +£10  

CRUNCH CHEDDAR, STILTON, BRIE + TODAYS SPECIAL
A SELECTION OF BISCUITS & CHUTNEYS 

dUCK & ORANGE PATE, SOURDOUGH
CRISPY BELLY PORK & PAN FRIED SCALLOP, APPLE PUREE

SOUP OF THE DAY, SOURDOUGH 

Starters

2 course £25, 3 course £32
available 5pm - 8pm wednesday - saturday 


