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Festive

All of our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not 
include all ingredients. If you have a food allergy, please let a member of the team know at time of ordering. 

Full allergen information is available on request.

STARTERS

Duck and Orange Paté with Toast and Garnish 

Broccoli and Stilton Soup with Bread Roll 

Classic Prawn Cocktail, with Salad Garnish and Lemon Wedge 

Creamy Garlic Mushrooms on Toast with Garnish 

MAINS

DESSERTS

Vegetarian               Vegan               Gluten FreeVEV GF

Menu
2 Courses £35                                                          3 Courses £45

Roast Turkey with Trimmings, Stuffing, Roast Potatoes, Mash, 
Seasonal Vegetables, Home Made Yorkshire Pudding, Pigs in Blankets, 

Gravy and Cranberry Sauce   can be made

Mediterranean Cous Cous stuffed Peppers on a bed of Sweet Potato Mash 

Steak and Ale Pie with Chips, Peas and Gravy

Vegetarian Lasagne with Garlic Bread and Garnish 

Yorkie Wrap, Turkey, Stuffing, Roast Potatoes with Gravy, 
and a side of seasonal veg with MORE yes MORE gravy to dip!  can be made

Christmas Pudding (alcohol free) with Brandy Sauce or Custard

Shmores Chocolate Cheesecake with Vanilla Scoop

Apple and Cinnamon Crumble with Custard

Chocolate Brownie with Red Berries and Vanilla Scoop
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Portion of Pigs in Blankets with Home Made Yorkshire to Dip

Mince Pie and Glass of Mulled Wine

Turkey, Stuffing and Cranberry Bap with Gravy Dipping Pot

SNACKS £7.95



FESTIVE COCKTAILS

£8.99 each

CRANBERRY APEROL SPRITZ
Aperol, Prosecco, Cranberry Juice,

Orange Slice & Ice.

RUM RUDOLF 
Dark Rum, Cherry Juice, topped with

Pepsi Cherry & Ice.

MRS CLAUS
Jamesons Whiskey topped with Cranberry

Juice, Cinnamon Stick & Ice.

HOLLY JOLLY CHRISTMAS

Vodka, Elderflower Liquor, topped with 
Fresh Orange Juice, Mint & Ice.
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