
Food Allergy: If you have a food allergy or intolerance, please inform us before ordering as our menu descriptions do not include all ingredients.  
Full allergen information for food and drink is available, upon request.

MIDWEEK: 2 COURSES £27.50  |  3 COURSES £32.50

FRIDAY & SATURDAY: 3 COURSES £39.50

WEEKEND FESTIVE PARTY NIGHT: 3 COURSES & DJ £42.50

STARTERS

VEGETABLE BROTH  
Served with homemade Guinness wheaten bread

TURKEY & CRANBERRY SPRING ROLL 
Served with napa & cranberry slaw

CLASSIC PRAWN COCKTAIL 
Served with homemade wheaten bread

CRISPY FETA CHEESE FRITTERS 
With dressed leaves and hot honey

 
MAIN COURSE 

TRADITIONAL TURKEY, HAM AND STUFFING 
Roast vegetables, mash, roasties, chipolatas, rich gravy

ROAST BEEF 
Roast vegetables, mash, roasties, Yorkshire pudding, rich gravy

PAN ROAST FILLET OF SEABASS 
Sautéed baby potatoes, buttered samphire, bearnaise sauce

ROULADE OF CONFIT PORK BELLY 
Braised red cabbage, roast carrot, fondant potatoes, cider cream 

CURRIED BUTTERNUT SQUASH RISSOTTO 
Feta crumb, garlic ciabatta

 
DESSERTS

TRIO OF DESSERTS 
Baked vanilla cheesecake, Christmas pudding  
with brandy custard and chocolate brownie

CHRISTMAS 2025
CELEBRATE TOGETHER.. .


