
 

 

 

 

CHRISTMAS SET MENU 
Available from 1st-24th December 

Two courses £17.95 – Three Courses £21.95 

Available Mon-Tue 12-7pm Wed-Fri 12-5pm 

STARTERS 

Salmon & prawn cocktail dressed in a rose marie sauce, on a bed of lettuce & tomato, served with  

artisan bread & butter *GF 

Roasted red pepper & tomato soup, served with a crusty roll & butter *V/GF 

Duck liver parfait served with onion chutney & toast *GF 

Deep fried brie with cranberry dipping sauce *V 

Creamy oven baked garlic mushrooms with toast *V/GF 

MAINS 

Hand carved turkey breast, cranberry & bacon stuffing, Yorkshire pudding, seasonal vegetables, 

roasties, pigs in blankets & rich gravy *GF 

8oz rib eye steak, cherry tomatoes, creamy coleslaw with chunky chips or fries *GF 

Slow cooked belly pork, crispy crackling, Yorkshire pudding, seasonal vegetables, roasties & a rich 

cider sauce 

Pan-fried salmon, buttered new potatoes, green beans & hollandaise sauce 

Cranberry nut roast, baby rosemary roast potatoes, seasonal vegetables & vegetarian gravy *V/GF 

DESSERTS 

Christmas pudding served with brandy sauce 

Brandy snaps filled with Chantilly cream & winter berries 

Homemade sticky toffee pudding with vanilla ice cream & rich toffee sauce 

Profiteroles with chocolate sauce & chocolate shards 

*Please see a member of staff for our GF options 

 


