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It’s beginning to look  
a lot like Christmas



Christmas Party Menu
2 COURSES  £17.95 | 3 COURSES  £20.95

Starters
PARSNIP SOUP VO     

with crumbled chestnuts, crème fraiche  
and freshly baked baguette   

 

BREADED CAMEMBERT V  
with cranberry chutney 

CHICKEN LIVER PÂTÉ O 
with ale and apple chutney and toasted 

sourdough bread  

PRAWN COCKTAIL  O 
with avocado, baguette crisps  

and Marie Rose sauce 

GOAT’S CHEESE & 
BUTTERNUT SQUASH TARTINE VO  

with sundried tomato, pumpkin seeds  
and roasted red pepper tapenade GLASS OF PROSECCO 

£7.50 per person 
 

5 BOTTLES OF BUDWEISER 
£20 

 
BOTTLE OF PROSECCO 

£22.50

Eat, drink and be merry
Pre-order your drinks to get some great deals

Mains
STUFFED ROAST TURKEY O 

wrapped in streaky bacon and  
served with all the trimmings  

VEGAN WELLINGTON V 
with roast potatoes, carrots,  

parsnips and sprouts   

BEEF BOURGUIGNON  
with roast carrots, herb mashed  

potato and crispy onions 
 

CHICKEN MILANAISE  
with sage and lemon butter sauce,  

green beans, broccoli and mashed potato
 

SALMON FILLET O  
with new potatoes, green beans, 

broccoli and spinach with a béarnaise sauce 

Dessert s
MULLED FRUIT CRUMBLE VO  

with vanilla ice cream 
 

CRÈME BRÛLÉE V 
with an almond tuille

 

ICE CREAM VO   
two scoops of your choice of  

ice cream or sorbet 

CHRISTMAS PUDDING V 
with crème Anglaise 

V

vegetarian        vegan        can be made gluten free on request         can be made vegan upon request. Allergen menus are available on request. 
All our dishes are prepared and cooked in kitchens where allergen ingredients (e.g. nuts, flour, etc.) are commonly used, and we therefore cannot guarantee our dishes 

will be free from traces of these products. Olives may contain stones. Chicken, fish and turkey dishes may contain bones. Dishes may contain items not mentioned 
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£14.95                        £17.95

All prices include VAT of 5%
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freshly baked with cranberry chutney


