
 

Please inform a member of staff regarding any dietary & allergy needs before ordering.  We are 

not an allergen free kitchen, as such we cannot guarantee absolute ‘free from’ status in any of 

our dishes 

 

Christmas Party Menu 2023 
 

2 course £28.00 

3 course £33.00 

Available Monday – Saturday only for parties of 6 or more, pre order 

required 

 

Starters 
 

French onion soup & gruyere crouton  

Prawn & crayfish salad, Marie rose sauce, brown bread & butter (gf-r) 

Brie & cranberry filo parcel, mixed baby leaf salad (v) 

Chicken liver pate, fig chutney, toasted bloomer (gf-r) 

 

Mains 
 

Butter basted free range turkey breast, Sage & chestnut stuffing, pigs 

in blankets, roast potatoes, rich stock gravy, cranberry sauce (gf-r) 

Slow cooked crispy belly pork, black pudding mash, sauté bacon & 

cabbage, honey & cinnamon drizzle, redcurrant gravy (gf-r) 

Pan fried seabass fillet, prawn & oak roast salmon creamy linguine 

Feta, herb & five bean Wellington, mixed greens, vegetarian gravy (v) 

 

Desserts 
 

Crème caramel, shortbread biscuit (gf-r) 

Traditional Christmas pudding, rum sauce 

White chocolate & mixed berry cheesecake 

Caramel apple pie & custard (gf) 

 

Tea or filter coffee with mints 

 

10% service charge will be added 


