
3 courses 
Coffee & petit  
fours to finish 

£64.95* 
CHRISTMAS dayCHRISTMAS day
AVAILABLE 25TH DECEMBER

Wild Mushroom Soup  
with Sour Cream & Thyme  

Toasted focaccia  
Vegan option available on request 

Chimichurri Grilled Prawns
Sour cream dip and rocket salad

Rosemary Baked Camembert 
Warm toasted focaccia and cranberry sauce

Sticky Glazed Pork Belly Bites  
Rocket salad, sesame seeds and Korean Sauce

starters

Roasted Turkey & all the Trimmings
Crispy roast potatoes, carrots & parsnips, braised red cabbage,  

Brussels sprouts, pigs in blankets, sage & onion stuffing and rich gravy

Sage & Onion Quorn Roast 
Crispy roast potatoes, carrots & parsnips, beer 

roasted sweet onion, braised red cabbage, Brussels 
sprouts, sage & onion stuffing and rich gravy

10oz Ribeye Steak
Peppercorn sauce, garlic & herb roasted 

Hassleback potatoes and rocket salad
Served medium (medium well available on request) 

Roasted Butternut & Brie Tart   
Roasted butternut squash in a creamy Cheddar & 
Brie sauce laced with truffle and sweet beetroot 
chutney. Served with braised red cabbage, garlic 

sautéed kale, Brussels sprouts and pine nuts

Salmon & Prawn Gratin 
Oven baked in a rich & creamy sauce,  

served with pan fried seasonal vegetables

mains

Freshly Ground Coffee & Petit Fours
to finish

Sticky Toffee Christmas Pudding
with Brandy Sauce

Blackberry & Prosecco Cheesecake 
with Wild Berry Compote

Belgian Chocolate Fondant
with Vanilla Ice Cream and wild berry compote

Cheese & Biscuits  
Mature Cheddar, Stilton, and Camembert with 

grapes, celery & real ale chutney

desserts
Vegan option available on request

CHILDREN (UNDER 12) £32.50 
Either ½ portions of the dishes above or order from our children’s menu

Scan for  
allergen, calories  
& nutritional info

100% of all tips  
go to the team.

A discretionary service 
charge of 10% will be 

added to your bill. 

*We require a 50% 
deposit to secure 

bookings.

  Vegetarian Dishes    Vegan Dishes
 No Gluten Containing Ingredients† 

Some dishes may contain or have traces of nuts, dairy or gluten.  
Please ask a team member for our list of allergens.  

†These dishes do not contain any gluten in the ingredients, however our 
kitchen is an environment where gluten containing products are used. 

Whilst every care is taken during the preparation of your meal, there may  
be a risk of cross contamination.
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