
S t a r t e r

Please speak to your server about any allergens or intolerances 

Festive Menu
Lunch & Dinner 

M a i n s  

D e s s e r t

Sticky Toffee
 Pudding gf

Toffee Sauce

Vanilla Ice Cream

Apple & 
Blackberry 

Crumble gf, vg

 Vanilla Custard

Chocolate 
Brownie gf

Chocolate Sauce

Vanilla Ice Cream

Christmas 
Pudding gf 

Brandy Custard

Carrot & 
Ginger Soup gf

Pumpkin Seeds

Corn Bread Loaf

Smoked Salmon gf

Toasted Croissant

Spring Onion 

Cream Cheese

Deep-fried
Brie Bites gf

Lemon Dip

Raspberry Balsamic

King Prawn 
Thai Curry gf                                 

Coconut Milk, Butternut 

Squash, Spinach Basmati 

Rice

Roast
Turkey gf

Pig in Blanket, Stuffing, 

Cranberry Sauce

Sirloin of  
Beef gf                                 

Black Garlic Butter

Proper Gravy

Mushroom 
Bourguignon 

Pie vg, gf                                 

Mashed Potato

 Red Wine Sauce

1  C o u r s e  £ 3 0

2  C o u r s e  £ 3 5

3  C o u r s e  £ 4 0  

1 0 %  S e r v i c e  C h a r g e

Chicken Liver 
Pate gf

Quince Jelly

Toasted Bread

R o a s t  P o t a t o e s ,  C a r r o t s ,  S p r o u t s ,  R e d  C a b b a g e  

A v a i l a b l e

1 7 t h  N o v - 3 1 s t  D e c



Foie Gras gf

Duck Leg Croissant

Blue Cheese

Apple

Please speak to your server about any allergens or intolerances 

Specials Menu
Friday & Saturday 

Tomato Tartare gf, vg

Pickled Celery

Mustard

Corn Loaf 

Sea Scallops gf

Pea Puree

Chorizo

Truffle Oil

Share Baked
 Camembert gf

Raspberry Balsamic

Toasted Bread

Salmon 
Wellington gf                                 

Spinach & Ricotta

Preserved Lemon

Roast 
Turkey gf

Bacon Scotch Egg, Cranberry, 

Brie & Truffle Sauce 

Sirloin of  
Beef gf                                 

Parsley Puree

Port Jus

Black Garlic 
& Wild 

Mushroom 
Risotto vg, gf                                 

 Red Wine Sauce

1 0 %  S e r v i c e  C h a r g e

2  C o u r s e  £ 4 5

3  C o u r s e  £ 5 5

S t a r t e r

M a i n s  

D e s s e r t

R o a s t  P o t a t o e s ,  C a r r o t s ,  S p r o u t s ,  R e d  C a b b a g e  

December Weekend 
Booking Only 

Christmas 
Pudding gf 

Chocolate & Hazelnut 

Christmas Pudding Ice 

Cream

Apple & 
Blackberry 

Crumble gf, vg

 Vanilla Custard

Chocolate 
Lava Cake gf 

Tonka Bean Ice Cream

Stem Ginger

Madagascan 
Vanilla 

Cheesecake gf 

Haribo

Lemon Curd

A v a i l a b l e  

X m a s  E v e



Please speak to your server about any allergens or intolerances 

Christmas Day

25th December 

Tomato Tartare gf, vg

Pickled Celery

Mustard

Corn Loaf 

Sea Scallops gf

Pea Puree

Chorizo

Truffle Oil

Salmon 
Wellington gf                                 

Spinach & Ricotta

Preserved Lemon

Roast 
Turkey gf

Bacon Scotch Egg, Cranberry, 

Brie & Truffle Sauce 

Sirloin of  
Beef gf                                 

Parsley Puree

Port Jus

add Foie Gras

Black Garlic 
& Wild 

Mushroom 
Risotto vg, gf                                 

 Red Wine Sauce

1 0 %  S e r v i c e  C h a r g e

£ 8 5

p e r  p e r s o n

S t a r t e r

M a i n s  

D e s s e r t

R o a s t  P o t a t o e s ,  C a r r o t s ,  S p r o u t s ,  R e d  C a b b a g e  

Booking Only 

Christmas 
Pudding gf 

Brandy Custard

Apple & 
Blackberry 

Crumble gf, vg

 Vanilla Custard

Chocolate 
Lava Cake gf 

Tonka Bean Ice cream

Stem Ginger

Madagascan 
Vanilla 

Cheesecake gf 

Haribo

Lemon Curd

1 p m  S i t t i n g

Deep-fried
Brie Bites gf

Lemon Dip

Raspberry Balsamic

Chicken Liver 
Pate gf

Quince Jelly

Toasted Bread



Please speak to your server about any allergens or intolerances 

Boxing Day

26th December 

Tomato 
Tartare gf, vg

Pickled Celery, Mustard

Corn Loaf

£8

1 0 %  S e r v i c e  C h a r g e

S t a r t e r s

R o a s t s  

D e s s e r t

R o a s t  P o t a t o e s ,  C a r r o t s ,  S p r o u t s ,  R e d  C a b b a g e  

Christmas 
Pudding gf 

Brandy Custard

£7

Apple & 
Blackberry 

Crumble gf, vg

 Vanilla Custard

£8.50

Chocolate 
Lava Cake gf 

Tonka Bean Ice Cream

Stem Ginger

£8

Madagascan 
Vanilla 

Cheesecake gf 

Haribo

Lemon Curd

£8

1 2 - 4 p m

Deep-fried
Brie Bites gf

Lemon Dip

Raspberry Balsamic

£7

Nachos gf, v

Sour Cream, Salsa

Nacho Cheese, Jalapeno 

£6

Pork Belly 
Bites gf

Siracha, Honey, BBQ, Sesame, 

Watermelon

£8

Chicken Liver 
Pate gf

Quince Jelly

Black Garlic & Truffle 

Tosat

£7

Roast
Turkey gf

Pig in Blanket, Stuffing, 

Cranberry Sauce

£20

Sirloin of  
Beef gfa                                 

Yorkshire Pudding

Proper Gravy

£28

Belly of  
Pork gf                                 

Apple Sauce

Crackling

£22

Mushroom 
Bourguignon 

Pie vg, gf                                 

Mashed Potato

 Red Wine Sauce

£20

Sticky Toffee
 Pudding gf

Toffee Sauce

Vanilla Ice Cream

£7.50

Chocolate 
Brownie gf

Chocolate Sauce

Vanilla Ice Cream

£7.50

M a i n s

Scampi 
Basket gf                                                 

Skin on Fries, Garden Peas, 

Tartare Sauce

£17.50

Cumberland 
Sausages (2) gf

Mashed Potato, Onion 

Marmalade, Proper Gravy

£16.50

British Beef 
Burger gf

Cheese, Lettuce, Tomato, 

Pickled Onion, Burger Sauce, 

Skin on Fries

£17.50

Add Bacon +£2

KfC Chicken 
Burger gf

Cheese, Lettuce, Tomato, 

Pickled Onions, Garlic Mayo,

 Skin on Fries

£17.50

Classic Ham, 
Egg & Chips gf

Thick Cut, Fried Hen’s Egg’s

Homemade Chunky Chips

£16.50



Please speak to your server about any allergens or intolerances 

Kids Menu
Lunch & Dinner 

M a i n s

D e s s e r t

Classic Sticky 
Toffee 

Pudding gf

Vanilla Ice Cream

Classic Brownie gf

Vanilla Ice Cream

Fish 
Goujons gf                                 

Chips or Mash

Peas or Beans

Sausage gf

Chips or Mash

Peas or Beans

Gravy Jug

Fusilli Pasta gf                                 

Tomato or Butter 

Garlic Bread

Cheese on Side

2  C o u r s e s  £ 2 0

Ice Cream gf

Christmas Pudding Ice Cream

Turkey gf                                 

Chips or Mash

 Peas or Beans

Gravy Jug

F e s t i v e
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