
 

 
 

  
Starters 

Red lentil, tomato & basil soup served with crusty bread (V) (GF*) 
Goats cheese, pomegranate & orange salad  (V) (GF) 
Sweet chilli bubble prawns with spicy dynamite mayo 

Breadcrumbed brie with a cranberry dip 
Korean style bbq wings with a garlic mayo dip (GF) 

 
Mains  

Roast Turkey & Ham (or vegan nut roast) with all the traditional trimmings 
Pan seared Seabass on  a warm Mediterranean salad (GF) 

Duck breast, Southern Comfort, chilli & lime glaze, potato gratin and vegetables (GF*) 
Chicken, Chorizo & red pepper cream pasta 

Penang vegetable curry, poppadum and basmati rice ( GF), (V) 
10oz Sirloin steak, tomato, onion rings & chunky chips 

with pepper sauce or cheese & Tequila sauce (supplement £8.00) (GF*) 
Tom’s Jamaican style creamy Jerk Chicken, stir fried vegetables and chips 

 
Desserts  

Christmas pudding with brandy sauce and fresh cream 
Classic Italian Tiramisu 

Raspberry crumble tartlet with warm custard 
Chocolate fudge cake “ Dubai style “ with vanilla ice cream & pistachio sauce 
 Tropical sorbet, strawberry ice cream, fresh cream & passionfruit sauce (GF) 

Spiced apple toffee torte served with dairy or vegan vanilla ice cream (GF) (V*)  
 

2 Courses £31.95                          3 Courses £ 38.95  
(Other vegan menu options are available on request) 

 
Food allergies & intolerances 

When making your order, please speak to our staff about the ingredients in your meal. 
Please note there are gluten & nut products throughtout the kitchen. 

In some cases, allergens may be unavoidably present due to shared equipment or the ingredients used. 
GF - made from non gluten products  GF* - can be made with non gluten products 

V - made from vegan products  V* - can be made with vegan products  


