
C H R I S T M A S  D A Y  M E N U

S T A R T E R S

Warm Bread  &  Ol ives  V/Ve

£ 1 1 0  P P

W H I L E  Y O U  W A I T

Tomato  &  Roasted  Red  Pepper  Soup VE
Served  wi th  toasted  bread  &  butter
**Vegan  a l ternat ive  soup  ava i lab le

Garl ic  King  Prawns
King  prawns  cooked  in  a  creamy whi te  wine ,  gar l ic  &  ch i l l i  sauce  and  toasted  bread

Creamy Burrata  with  Prosciutto  V
Served  wi th  f ig  re l i sh ,  rocket  and  a  dr izz le  o f  o l i ve  o i l

Trip le  Sec  Infused  Duck  &  Orange  Pate
Served  wi th  app le  &  c ider  chutney ,  corn ichons  and   toasted  bread

Smoked Sa lmon &  King  Prawn Cockta i l
Severn  &  Wye sa lmon,  k ing  prawn,  baby  prawns  &  baby  gem let tuce  in  a  Mar ie  Rose  sauce .  

Served  wi th  toasted  bread  and  sa l ted  butter

O U R  S T E A K S
Al l  our  s teaks  are  served  wi th  pars ley  butter ,  g lazed  tomato ,  a  s ide  o f  f r ies  or  sa lad  &  a  cho ice  o f  sauce :

Peppercorn ,  B lue  Cheese ,  Bearna ise ,  Beef  &  Red  Wine ,  Ch imichurr i

8oz  F i l let  Steak
Aged for  30  days  to  ensure  opt imal  tenderness  and  an  exquis i te  d in ing  exper ience

10oz  S ir lo in  Steak  Black  Angus
Aged for  50  days  to  enhance  i t s  tenderness  and  depth  o f  f l avour

12oz  Ribeye  Black  Angus
Aged for  50  days  to  max imize  i t s  r ichness  and  tenderness

M A I N S
Tradit ional  Turkey  Roast  Dinner

Served  wi th  roasted  potatoes ,  maple  g lazed  roasted  parsn ips ,  carrots ,  Brusse ls  sprouts ,  p igs  in  b lankets  &  gravy
Pan-seared  Cod  Loin

Served  wi th  sauteed  new potatoes ,  wi l ted  sp inach  and  a  creamy Champagne  &  gar l ic  sauce
Cumin Butternut  Squash  &  Lent i l  Parce l  VE

Served  wi th  ra inbow carrots ,  w i l ted  gar l ic  &  ch i l l i  sp inach ,  s t icky  f ig  re l i sh  and  on ion  gravy

D E S S E R T S
Tradit ional  Christmas  Pudding  V

Served  wi th  brandy  sauce
Chocolate  Temptat ion  V

Chocolate  sponge  wi th  haze lnut ,  dark  choco late  cream,  lusc ious  choco late  g laze  and  Ba i leys  whipped  cream
White  Chocolate  Prof i tero les  V

With  p is tach io  cream,  p is tach io  crumbs  and  f resh  raspberr ies
Red Velvet  Cake  V

Layered  red  sponge  cake  f i l l ed  wi th  cream cheese  and  topped wi th  f resh  berr ies

Add a  Br i t ish  Cheeseboard  for  £5  per  person

T O  F I N I S H
Coffee ,  Tea  &  Mince  Pies

Merry Christmas


