
S T A R T E R S

Pigs in Blankets - £3
Maple-Glazed Parsnips - £3 GF
Christmas Vegetables - £3 GF

F E S T I V E  E X T R A S

 
Perfect for the Table - £ Per Person

D E S S E R T S

 

Festive Eton Mess Waffle

Belgian waffle, strawberry ice cream, crushed meringue, fresh strawberries & raspberry coulis.

Traditional Christmas Pudding - GFO

 

 

Sticky Toffee Pudding - GFO
Classic warm sticky toffee pudding, served with custard or Madagascan vanilla ice cream.

 

Warm spiced Bramley apples & festive mince meat beneath a golden crumble, served with your choice of custard or Madagascan vanilla ice cream.

Richly spiced Christmas pudding, served with warm brandy sauce or custard.

Spiced Apple & Mincemeat Crumble - VGO

FESTIVE MENU
C H R I S T M A S  F A Y R E  |  1 S T  -  2 3 R D  D E C E M B E R

 
2 courses £27 | 3 courses £32

 

M A I N S

 

 

8oz Prime Ribeye - GF | £4 supplement
Chargrilled prime ribeye, dressed pea shoots, flat mushrooms, slow-roasted garlic tomatoes & crisp skin-on fries, with your choice of

Peppercorn or Diane sauce.

 

 
Festive Chicken Goujons

 
Christmas Fayre Nachos

Pulled turkey, melted Brie, warm cheese sauce & vibrant cranberry salsa, layered over crisp tortilla chips.

Crayfish & Avocado Cocktail - GF

 

 

Velvety roasted carrot soup, delicately spiced and finished with a touch of honey, served with warm sourdough & butter.

Crisp golden chicken goujons, festive cranberry BBQ sauce & dressed Lollo Rosso.

Delicate crayfish & ripe avocado with crisp Romaine lettuce, cucumber & vine tomatoes, finished with classic Marie Rose sauce & sourdough.

Baked Sea Bream Fillet - GF
Oven-baked sea bream, thyme-roasted new potatoes, seasonal carrots, Brussels sprouts & garden peas, finished with a delicate creamy

dill & lemon sauce.

GF Gluten Free | GFO Gluten Free Option | VGO Vegan Option

Please make our team aware of all allergies and dietary requirements.

Two smashed beef patties, sage & onion stuffing, melted Brie, cranberry relish & crisp streaky bacon, served with skin-on fries.
The Motte & Bailey Christmas Burger - GFO

Traditional Roast Turkey - GFO
Herb-roasted turkey, garlic & thyme potatoes, Brussels sprouts with brown butter & pink peppercorn, thyme-roasted carrots, braised red

cabbage, pigs in blankets & cranberry stuffing.

Winter Root Vegetable Wellington
Seasonal roasted root vegetables & winter herbs encased in golden puff pastry, served with garlic & herb roasted potatoes, Brussels

sprouts with brown butter & pink peppercorn, thyme-roasted carrots, braised red cabbage & cranberry stuffing.

Honey-Glazed Carrot & Winter Spice Soup - GF
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	Chargrilled prime ribeye, dressed pea shoots, flat mushrooms, slow-roasted garlic tomatoes & crisp skin-on fries, with your choice of Peppercorn or Diane sauce.
	Baked Sea Bream Fillet - GF
	Oven-baked sea bream, thyme-roasted new potatoes, seasonal carrots, Brussels sprouts & garden peas, finished with a delicate creamy dill & lemon sauce.
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