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A ©®® AVAILABLE FROM 23RD NOVEMBER - 24TH DECEMBER

STARTERS

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 achoice of pigs in blanket skewer or
halloumi wrapped-in courgette skewer, both with salad garnish &
cranberry sauce. £9.00

MANINS
Traditional Roast Turkey OR Beef
Served with herby roasted potatoesy 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 potatees and gravy (VE, GF) £16.00
Chicken Ballotine
Served with spring onion mash, seasonal vegetables and-a creamy Madeira
sauce £16.00

DESSERTS

Traditional Christmas Pudding
Served with brandy cream'and cranberries (V,GE) £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




Date of booking:

Contact name:

Contact number:

BOOKING

Time:

Total number of guests:

Email address:

First name

Last name Starter Main Dessert

Allergies / Dietary
Requirements
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Booking notes:
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To request an additional booking form for tables over 15,

please ask a member of staff.
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