
Traditional Christmas Pudding – served with brandy sauce or custard (VG)

DESSERTS
Chocolate Orange Torte – served with Chantilly cream (V) 

Eton Mess – whipped cream, meringue, and winter berries (V)
Sticky Toffee Pudding – with warm butterscotch sauce (V, GF)

Banana Bread – served with vegan custard (VG, GF)

Christmas Party
MENU

Please Note: If you have a food allergy, intolerance or dietary needs, please inform our staff before ordering

(V) = VEGETARIAN    (VG) = VEGAN    (GF) = GLUTEN FREE  

3 Courses - £32 |2 Courses - £26
Available every day from 1- 24 Dec

Pre-booking
Required

Deep-fried Brie Bites – served with cranberry or pear chutney (V)

Mushroom Pâté & Crackers – served with pear chutney (VG, GF)

STARTERS
Roasted Tomato & Garlic Soup – served with a warm bread roll (VG)

Prawn Cocktail – classic king prawns in Marie Rose sauce on crisp lettuce (GF)

Roast Gammon & Cumberland Sauce

Festive Fish Pie – white fish, salmon and prawns, topped with creamy mash

Winter Spiced Nut Roast (VG, GF)

Traditional Christmas Turkey 

MAIN DISHES

Served with a selection of traditional Christmas trimmings and seasonal vegetables

Prosecco Sorbet - light and refreshing (VG, GF)


