
S T A R T E R

M A I N  C O U R S E

T H E  F I N I S H E R S  A R M S

Honey  Roasted  Sweet  Potato  &  Ginger  Soup  w i th  Toasted  C iabatta  (ve )

Duck &  Orange  Pate  w i th  Caramel i sed  Red  Onion  Chutney  &  Toasted  C iabatta

Crispy  Fr ied  Br ie  with  Cranberry  A io l i  ( v )

The F inishers  Prawn Cockta i l  Baby  Prawns  &  Smoked Sa lmon wi th  a  Brandy  In fused  Mar ie
Rose ,  Cr i spy  Iceberg  &  Toasted  C iabatta

Mushroom Melt  Pot  in  White  Wine ,  Cream & Gar l ic  wi th  Toasted  C iabatta  (v )

F E S T I V E  M E N U

Sl iced  Roasted  Turkey  Breast
with  Rosemary  &  Gar l ic  Roasted  Potatoes ,  Buttery  Mashed  Potatoes ,  Honey  Roasted  Parsn ips

& Carrots ,  Cabbage ,  Broco l l i ,  Yorksh ire  Pudding ,  Sage  &  Onion  Stuf f ing ,  P igs  in  B lankets  &
Turkey  Gravy

Beetroot  &  Butternut  Wel l ington
with  Roasted  Potatoes ,  Honey  Roasted  Parsn ips  &  Carrots ,  Cabbage ,  Broco l l i   &  Veg  Gravy  (ve )

Finishers  F ish  Pie
Sa lmon,  Haddock ,  K ing  Prawns  and  Garden  Peas  in  a  White ,  Cream,  and  Lancash ire  Cheese

Sauce .  Topped wi th  Cheddar  Mash

Beef  Wel l ington
Beef  F i l l e t ,  Coated  wi th  Mushroom Pate ,  wrapped in  Puf f  Pastry .  Served  wi th  Buttery  Mashed

Potatoes ,  Honey  Roasted  Carrots  &  Brocco l i ,  w i th  a  R ich  Beef  &  Red  Onion  Gravy
(£+5  supplement ,  pre  order  recommended)

Marry  Me Chicken
Chicken  Breast  Cooked  wi th  Parmesan ,  Sun  B lushed  Tomatoes ,  Cream & Sp inach  wi th  Buttery

Mashed  Potatoes

P U D D I N G
Christmas  Pudding  w i th  Warm Brandy  Sauce  (v )

Lotus  Biscof f  Cheesecake  w i th  Vani l l a  Ice  Cream (v )
St icky  Tof fee  Pudding  with  Tof fee  Sauce  and  Vani l l a  Ice  Cream & Custard  (v )

Winter  Berry  Crumble  w i th  Custard  (v )
(Vegan  Ice  Cream Ava i lab le )

2  C O U R S E S  £ 2 5 . 9 5  |  3  C O U R S E S  £ 3 0 . 9 5


