
APPETISER
Flatbread, olives & dips 

STARTERS
Carrot, lentil & coriander soup 

Prawn & smoked salmon cocktail, gem lettuce, cucumber, Marie rose sauce  

Duck pâté, plum chutney, watercress, toasted brioche 

Fully loaded hash browns with or without bacon  

MAINS
Traditional roast turkey, roasties, Yorkie, pigs in blankets,  

chestnut stuffing, maple glazed roots, sautéed sprouts, braised red cabbage & gravy

Roast Sirloin of beef, roasties, Yorkie, pigs in blankets,  
maple glazed roots, sautéed sprouts, braised red cabbage & gravy

Baked vegetable Wellington, roasties & maple glazed roots,  
spiced red cabbage, sautéed sprouts & vegan gravy 

8oz Fillet or 12oz Ribeye, field mushroom, tomato, chips,  
house salad w/ your choice of sauce: Béarnaise or Peppercorn

Pan-fried seabass, caper crushed potatoes, tenderstem broccoli, chive hollandaise

For that festive extra, add pigs in blankets or cauliflower cheese to any meal for £5.25, 
or get both with our holy moly upgrade for £6.50

DESSERTS
Christmas pudding, mulled cranberries, brandy custard 

Triple chocolate brownie, vanilla ice cream, chocolate sauce 

Black forest waffle, cherry compote, Oreo ice cream,  
whipped cream & chocolate sauce   

Sticky toffee pudding, vanilla ice cream & salted toffee sauce  

Passionfruit cheesecake, raspberry sauce    

Mature Cheddar, blue Stilton, chutney, crackers

TO FINISH
Coffee & mince pies 

Christmas day MENU
£99.95 per person | Under 12’s £49.95 | Under 6’s £24.95

This is a sample menu and some dishes may change

 Vegetarian    Vegan   * Vegan option available

A discretionary service charge will be added to your bill 

and fairly distributed amongst the team who prepared & served your meal / drinks

A glass of Prosecco or Buck’s Fizz on arrival



It’s party season and we have the space and layout to keep  
everyone happy, whatever your individual needs.

We love larger parties and want to help make your big group have an awesome time! 
So, if you want to chat through any specific requirements feel  

free to give us a call on 01489 861383. 

If you have any allergens in your party let us know so we can work out how to suit 
your needs – the allergen QR code is below.

Finally, we work with fresh food and whilst we are confident in our menu availability, 
occasionally our chefs have to adapt the menu slightly if there are unavoidable 

supply chain shortages in December.

Smaller portions of this menu can be ordered for children under 12. Under 6’s can 
choose from this menu or our regular children’s menu to suit their needs.

All bookings are required to pay a non-refundable £25 deposit per 
head to secure the reservation with full payment & pre-orders to 

be with us by 27th November.

Scan the QR code for full allergen menu.


