
Menu
CHR ISTMAS

B l a c k  P u d d i n g  F r i t t e r s

H o n e y  G a r l i c  P r a w n s  

P r e s s e d  B e e f  S h i n

T u r k e y  R o u l a d e  

Served  w i th  pea  pu ree  and  app le
and  feene l  s l aw

Served  w i th  d ressed  l eaves  and
toas ted  c i aba t ta

se rved  w i th  b russe l  sp rou t  bubb le  and  squeak ,map le  g l a zed
ca r ro ts , pea  pu ree  and  j us  

B r i e  W e d g e s  
Breaded  b r i e  se rved  w i th  c ranbe r ry
sauce  and  d ressed  l eaves  

H u m m u s  
Served  w i th  roas ted  sp rou ts , ches tnu ts , ga r l i c
and  sage ,d ressed  l eaves  and  toas ted  c i aba t ta

M A I N  D I S H E S

Stu f fed  w i th  po rk ,  sage  &  on ion ,  se rved  w i th  duck- fa t  roas t
po ta toes ,  b ra i sed  sh redded  sp rou ts  w i th  bacon ,  map le-
g l a zed  ca r ro ts ,  b read  sauce ,  and  r i ch  g ravy .

A n  o p t i o n a l  r e c o m m e n d e d  s e r v i c e  o f  1 0 %  w i l l  b e  a d d e d  t o  y o u r  b i l l  

S T A R T E R S

B r i e  M u s h r o o m  a n d  C r a n b e r r y
W e l l i n g t o n

Served  w i th  roas t  po ta toes ,b ra i sed  sh redded
sprou ts ,  map le-g l a zed  ca r ro ts ,  and  r i ch  g ravy .

P l e a s e  i n f o r m  u s  o f  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  b e f o r e  o r d e r i n g .  A n  a l l e r g y  m e n u  i s  a v a i l a b l e  o n

r e q u e s t .  W h i l e  w e  t a k e  c a r e  w i t h  e v e r y  d i s h ,  w e  c a n n o t  g u a r a n t e e  o u r  f o o d  i s  c o m p l e t e l y  a l l e r g e n -

f r e e .  P l e a s e  n o t e ,  f i s h  d i s h e s  m a y  c o n t a i n  b o n e s .  D e a l s  e x c l u d e  b a n k  h o l i d a y s .  

 ( V )  V E G E T A R I A N  |  ( V G )  V E G A N  |  ( G F )  G L U T E N  F R E E  |  ( G F O )  G L U T E N  F R E E  O P T I O N  –  J U S T  A S K

2  c o u r s e s  f o r  £ 3 5  

3  c o u r s e s  f o r  £ 4 0  



D E S S E R T S  

C h r i s t m a s  P u d d i n g  

A m e r i c a n  s t y l e  M i n c e m e a t
P a n c a k e  S t a c k

Topped  w i th  b randy  sauce  

Topped  w i th  b randy  bu t te r  i ce  c ream and  map le
sy rup

P a n  S e a r e d  S e a  T r o u t

R i b e y e  S t e a k  

C h o c o l a t e  T r u f f l e  B r o w n i e  T o r t e

A n  o p t i o n a l  r e c o m m e n d e d  s e r v i c e  o f  1 0 %  w i l l  b e  a d d e d  t o  y o u r  b i l l  

T E A  &  C O F F E E

Esp resso  -  2 .95

Amer i cano  -  3 .95

F l a t  Wh i te  -  3 . 85 Cappucc ino  -
4 .00

La t te  -  4 .00

Macch ia to  -  3 .00

S e l e c t i o n  o f  T e a s - 3 . 0 0

H o t  C h o c o l a t e  -  3 . 9 5
Add  Kah lua ,  Ba i l eys ,  Amare t to  -  3 .90

Eng l i sh  B reak fas t ,  Ea r l  G rey ,  G reen ,
Pepperm in t ,  Camomi l e ,  Red  Be r ry ,
Lemongrass  &  G inge r ,  Deca f

S I D E S

P i g s  I n  B l a n k e t s  

S a u s a g e  M e a t  S t u f f i n g  B a l l s

T r u f f l e d  C a u l i f l o w e r  C h e e s e

P l e a s e  i n f o r m  u s  o f  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  b e f o r e  o r d e r i n g .  A n  a l l e r g y  m e n u  i s  a v a i l a b l e  o n

r e q u e s t .  W h i l e  w e  t a k e  c a r e  w i t h  e v e r y  d i s h ,  w e  c a n n o t  g u a r a n t e e  o u r  f o o d  i s  c o m p l e t e l y  a l l e r g e n -

f r e e .  P l e a s e  n o t e ,  f i s h  d i s h e s  m a y  c o n t a i n  b o n e s .  D e a l s  e x c l u d e  b a n k  h o l i d a y s .  

 ( V )  V E G E T A R I A N  |  ( V G )  V E G A N  |  ( G F )  G L U T E N  F R E E  |  ( G F O )  G L U T E N  F R E E  O P T I O N  –  J U S T  A S K

Served  w i th  Raspber ry  and  So r re l  so rbe t

( S u p l i m e n t a r y  £ 5 )

A l l  p r i c e d  a t  £ 6  o r  3  f o r  £ 1 5  

Served  w i th  che r ry  v i ne  tomatoes ,  mush rooms ,  chunky  ch ips  &
pepperco rn  sauce

Se rved  w i th  c rushed  he rby  baby  pota toes , aspa ragus ,
peas  and  a  ga r l i c  , l emon  and  cape r  bu t te r  sauce


	CHRISTMAS
	Menu
	STARTERS
	Brie Wedges
	Black Pudding Fritters
	Breaded brie served with cranberry sauce and dressed leaves
	Served with pea puree and apple and feenel slaw

	Honey Garlic Prawns
	Hummus
	Served with dressed leaves and toasted ciabatta
	Served with roasted sprouts,chestnuts,garlic and sage,dressed leaves and toasted ciabatta


	MAIN DISHES
	Pressed Beef Shin
	served with brussel sprout bubble and squeak,maple glazed carrots,pea puree and jus

	Turkey Roulade
	Stuffed with pork, sage & onion, served with duck-fat roast potatoes, braised shredded sprouts with bacon, maple-glazed carrots, bread sauce, and rich gravy.

	Brie Mushroom and Cranberry Wellington
	Served with roast potatoes,braised shredded sprouts, maple-glazed carrots, and rich gravy.

	2 courses for £35
	3 courses for £40
	(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN FREE | (GFO) GLUTEN FREE OPTION – JUST ASK


	Pan Seared Sea Trout
	Served with crushed herby baby potatoes,asparagus,
	peas and a garlic ,lemon and caper butter sauce

	Ribeye Steak
	(Suplimentary £5)
	Served with cherry vine tomatoes, mushrooms, chunky chips & peppercorn sauce


	SIDES
	Pigs In Blankets
	Sausage Meat Stuffing Balls
	Truffled Cauliflower Cheese
	All priced at £6 or 3 for £15


	DESSERTS
	Christmas Pudding
	Topped with brandy sauce

	Chocolate Truffle Brownie Torte
	Served with Raspberry and Sorrel sorbet

	American style Mincemeat Pancake Stack
	Topped with brandy butter ice cream and maple syrup


	TEA & COFFEE
	Selection of Teas-3.00
	Espresso - 2.95
	Latte - 4.00
	Americano - 3.95
	Flat White - 3.85
	English Breakfast, Earl Grey, Green, Peppermint, Camomile, Red Berry, Lemongrass & Ginger, Decaf
	Macchiato - 3.00
	Cappuccino - 4.00

	Hot Chocolate - 3.95
	Add Kahlua, Baileys, Amaretto - 3.90
	(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN FREE | (GFO) GLUTEN FREE OPTION – JUST ASK



