
Festive Fayre 

Creamy Parsnip & Pear Soup (gfa) Ⓥ 
artisan bread, whipped chive butter  
 

Pork Firecracker Dumpling 
sweet chilli sauce 
  

 

 

Pan Seared Scallops (gf) 
artichoke purée, parsnip crisps, fresh apple & 
pomegranate seeds  
  

Field Mushroom Rarebit Ⓥ 
Gruyère cheese, wholegrain mustard, brioche 
toast, mixed leaf  

STARTERS 

Butter Roasted Turkey  
honey roasted carrot & parsnip, seasonal 
vegetables, Brussel sprouts, pork &  
cranberry stuffing, roast potatoes, mashed 
potato,  
pigs-in-blankets, rich gravy 
*vegetarian alternative available 
 

Ale Braised Beef Short Rib 
creamy mash, shallot & pancetta green beans 

Poached Cod (gf) 
mixed heritage carrots, crushed new potatoes, 
shrimp butter  
 

Spinach & Blue Cheese en Croûte Ⓥ 
seasonal vegetables, potato fondant, red wine 
jus  

MAINS 

Christmas Pudding Ⓥ 
topped with brandy sauce and red currants  
 

S’mores Campfire Cheesecake Ⓥ 
rich tea biscuit base, chocolate & marshmallow 
cream cheese, toasted marshmallows  

 

Christmas Crumble (gfa) Ⓥ 
crème Anglaise  
 

Cheese Board (gfa) Ⓥ  
Lancashire bomb, Blacksticks blue, Bloomin 
White, biscuits, grapes, celery, spiced apple 
chutney  

PUDDINGS 

3 Course Set Menu £32.00 
2 Course Set Menu £26.00 

 

Available 1st to 26th December, excluding Christmas Day 

*menus & pricing are subject to change according to seasonality and availability 

(gfa) - gluten free option available | (gf) - gluten free | Ⓥ - vegetarian 

We kindly request any parties greater than 8, pre-order at least 2 days prior to 
their visit and pay a non-refundable deposit of £10pp 


