
Festive set

Traditional Christmas Pudding (VEA, GFA)
served with brandy sauce

Triple Chocolate Brownie (GFA)
topped with chocolate sauce & vanilla ice-cream
Fig & Date Sticky toffee pudding (GF) 

served with caramel sauce topped with ice- cream 
Cherry & white chocolate Eaton Mess (GF)

Meringue with cherry compote & white chocolate sauce

A D D  T E A  O R  C O F F E E  
W I T H  M I N C E  P I E  F O R  £ 4

S TARTER
Duck liver & orange zest pâté (GFA)

Duck Liver pate served with onion jam & crostini
King Prawn Cocktail (GFA)

King prawns in Thousand Island sauce house salad, bread & Butter
Tomato & Mozzarella Bruschetta (V, VEA) 

Tomato salsa & mozzarella on top of crisp bread topped with rocket & balsamic glaze
Wild Mushroom pâté (VE, GFA)

Homemade Wild mushroom pate served with crostini & house salad

Traditional Roast Turkey (GFA)
 served with garlic & rosemary roasted potatoes, maple roasted carrots & parsnips, buttered

savoy cabbage, stuffing, Pig in blanket, red wine gravy & Yorkshire pudding
Crispy Pork Belly  (GF)

Slow cooked pork belly served with black pudding mash, green beans & apple & red wine jus
Chickpea Meatless Loaf (VE)

 served with garlic & rosemary roasted potatoes, maple roasted carrots & parsnips, buttered
savoy cabbage, stuffing, red wine gravy

Pan Fried Seabass (GFA)
Pan fried Seabass, crushed new potatoes, green beans & lemon butter

MENU

DES S ERT

2  C O U R S E S  £ 2 6 p p
3  C O U R S E S  £ 3 0 p p

MA IN

A L L E R G Y  K E Y  G F  =  G L U T E N  F R E E  G F A  =  G L U T E N  F R E E  A V A I L A B L E
 V  =  V E G E T A R I A N  V E  =  V E G A N  V E A  =  V E G A N  A V A I L A B L E

A L L E R G Y  N O T I C E :  P L E A S E  N O T I F Y  O U R  S T A F F  I F  Y O U  H A V E  A N Y
A L L E R G I E S  O R  I N T O L E R A N C E S .  P L E A S E  B E  A D V I S E D  T H A T  F O O D
P R E P A R E D  H E R E  M A Y  C O N T A I N  M I L K ,  E G G S ,  W H E A T ,  S O Y - B E A N ,

G L U T E N ,  P E A N U T S ,  T R E E  N U T S ,  F I S H  &  S H E L L F I S H .
S O M E  D I S H E S  M A Y  A L S O  C O N T A I N  P I P S  &  S M A L L  B O N E S .



Festive  Buffet

4  C H O I C E S  £ 1 8 p p
6  C H O I C E S  £ 2 2 p p

PIGS IN BLANKETS
ROAST TURKEY & CRANBERRY SLIDERS

CHILLI & GARLIC KING PRAWNS (GF)
HUMMUS & PITTA BREAD (VE)

CHEESE TWISTS (V)
DUCK & ORANGE PATE CROSTINI

CRISPY GARLIC BRUSSELS SPROUTS (GF)
MAC & CHEESE BITES (V)
PEA & MINT FRITTERS (V)

ROAST POTATOES (VE, GF)
MIXED SALADS (VEA)

(PASTA SALAD, VEGETABLE SALAD)
XMAS PUDDING (VEA)
BROWNIE BITES (GFA)

MENU

A D D  T E A  O R  C O F F E E  
W I T H  M I N C E  P I E  F O R  £ 4

A L L E R G Y  K E Y  G F  =  G L U T E N  F R E E  G F A  =  G L U T E N  F R E E  A V A I L A B L E
 V  =  V E G E T A R I A N  V E  =  V E G A N  V E A  =  V E G A N  A V A I L A B L E

A L L E R G Y  N O T I C E :  P L E A S E  N O T I F Y  O U R  S T A F F  I F  Y O U  H A V E  A N Y
A L L E R G I E S  O R  I N T O L E R A N C E S .  P L E A S E  B E  A D V I S E D  T H A T  F O O D
P R E P A R E D  H E R E  M A Y  C O N T A I N  M I L K ,  E G G S ,  W H E A T ,  S O Y - B E A N ,

G L U T E N ,  P E A N U T S ,  T R E E  N U T S ,  F I S H  &  S H E L L F I S H .
S O M E  D I S H E S  M A Y  A L S O  C O N T A I N  P I P S  &  S M A L L  B O N E S .

M i n i m u m  1 5 p p l


