
 
THE CHRISTMAS MENU 
TWO COURSES £28.50  
THREE COURSES £36 

 
TO START 

 

SMOKED SALMON, CAPER BERRIES, CHARRED LEMON, SOURDOUGH 
 

GOATS CHEESE, FIG, HONEY, WALNUT 
 

FRENCH ONION SOUP (V) OR (VG) 
 

FOR MAINS 
 

ROLLED TURKEY BREAST, BRUSSEL SPROUTS & BACON, YORKSHIRE 
PUDDING, ROASTED POTATOES, CRANBERRY SAUCE, PIGGY IN 

BLANKET RED WINE GRAVY 
 

MARINA FISH PIE, BAKED EGG, BUTTERED SPINACH 
CHESTNUT & MUSHROOM WELLINGTON, BRUSSELS, ROASTED 

POTATOES, GRAVY 
 

APPLEYARDS SIRLOIN STEAK, BUTTERED NEW POTATOES, ROASTED 
TOMATO, TENDERSTEM BROCCOLI, PEPPERCORN SAUCE  

(£10 SUPPLEMENT) 
 

FOR AFTERS 
 

CHRISTMAS PUDDING, BRANDY ICE CREAM 
 

STICKY TOFFEE PUDDING, VANILLA ICE CREAM 
 

APPLE, CINNAMON AND CRANBERRY CRUMBLE, CRÈME ANGLAIS 
 

TWO CHEESE PLATE, CRACKERS ONION CHUTNEY, GRAPES 
 
 
 
 



Christmas Party Menu 

 

Pigs in blankets 

Sausage rolls with brown sauce 

Mini fountain burgers 

St Leonards rarebit toasts  

Smoked salmon and lemon soft cheese blinis 

Fig and blue cheese crostini (v) 

Mushroom arancini, red pepper sauce (v) 

Chestnut and mushroom wellington (vg) 

Minted Lamb meatballs  

 
Minimum of 15 guests, 3 choices for £6.50 per head and £2 

per additional item with a minimum of 15 
 


