
DE S S E R T S
Tradit ional  Christmas  Pudding

Served  wi th  brandy  cream and  cranberr ies  (V ,GF)  £6 .50
Spiced  Apple  and  Pear  Strudel

Served  wi th  your  cho ice  o f  cream,  ice  cream or  custard  (V )  £8 .50
Rudolph ’s  Ice  Cream Sundae

Layers  o f  mint  choco late  ice  cream and  dark  choco late  sauce ,  
topped  wi th  Ba i leys  in fused  cream and  choco late  ant lers  (V )  £7 .50

St icky  Tof fee  Pudding
Served  wi th  your  cho ice  o f  ice  cream,  cream or  custard  

(VE  opt ion  ava i lab le )  £7 .50

Tradit ional  Roast  Turkey  OR Beef
Served  wi th  herby  roasted  potatoes ,  p igs  in  b lankets ,  honey  roasted

parsn ips ,  seasona l  veg ,  cranberry  s tu f f ing ,  yorksh ire  pudding  and  gravy
£18 .00

Fest ive  F ish  Pie  
Smoked Haddock ,  Cod  and  Sa lmon in  a  boozy ,  creamy sauce ,  topped  wi th

Dauphino ise  potatoes  and  served  wi th  seasona l  veg  £ 18 .00
Baked Sweet  Potato

Stuf fed  wi th  ch ickpeas ,  sp inach  and  leek .  Served  wi th  seasona l  vegetab les ,
herby  roasted  potatoes  and  gravy  (VE ,  GF)  £ 16 .00

Chicken Bal lot ine
Served  wi th  spr ing  on ion  mash ,  seasona l  vegetab les  and  a  creamy Madeira

sauce  £ 16 .00
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Class ic  Prawn Cockta i l
Topped wi th  a  cr i spy  tempura  prawn,  served  wi th  crusty  sourdough

baguette  (GFO)  £9 .00
Chicken Tikka  Sty le  Skewer

Served  wi th  a  sp iced  mango d ip  and  a  dressed  sa lad  garn ish  (GF)  £8 .50
Carrot  and  Coriander  Soup

Topped wi th  cr i spy  carrot  r ibbons  and  served  wi th  a  sourdough baguette
(VE ,  GFO)  £8 .50

White  Hart  Camembert  Fondue
Baked  Camembert  served  wi th  a  cho ice  o f  p igs  in  b lanket  skewer  or

ha l loumi  wrapped in  courgette  skewer ,  both  wi th  sa lad  garn ish  &
cranberry  sauce .  £9 .00
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	Christmas Menu
	AVAILABLE FROM 23RD NOVEMBER - 24TH DECEMBER
	STARTERS
	MAINS
	DESSERTS
	Classic Prawn Cocktail
	Topped with a crispy tempura prawn, served with crusty sourdough baguette (GFO) £9.00

	Chicken Tikka Style Skewer
	Served with a spiced mango dip and a dressed salad garnish (GF) £8.50

	Carrot and Coriander Soup
	Topped with crispy carrot ribbons and served with a sourdough baguette (VE, GFO) £8.50

	White Hart Camembert Fondue
	Baked Camembert served with a choice of pigs in blanket skewer or halloumi wrapped in courgette skewer, both with salad garnish & cranberry sauce. £9.00

	Traditional Roast Turkey OR Beef
	Served with herby roasted potatoes, pigs in blankets, honey roasted parsnips, seasonal veg, cranberry stuffing, yorkshire pudding and gravy £18.00

	Festive Fish Pie
	Smoked Haddock, Cod and Salmon in a boozy, creamy sauce, topped with Dauphinoise potatoes and served with seasonal veg £18.00

	Baked Sweet Potato
	Stuffed with chickpeas, spinach and leek. Served with seasonal vegetables, herby roasted potatoes and gravy (VE, GF) £16.00

	Chicken Ballotine
	Served with spring onion mash, seasonal vegetables and a creamy Madeira sauce £16.00

	Traditional Christmas Pudding
	Served with brandy cream and cranberries (V,GF) £6.50

	Spiced Apple and Pear Strudel
	Served with your choice of cream, ice cream or custard (V) £8.50

	Rudolph’s Ice Cream Sundae
	Layers of mint chocolate ice cream and dark chocolate sauce,
	topped with Baileys infused cream and chocolate antlers (V) £7.50

	Sticky Toffee Pudding
	Served with your choice of ice cream, cream or custard
	(VE option available) £7.50




