
FESTIVE MENU 





2 COURSE £20
3 COURSE £25

STARTERS 
Grilled Goats cheese 

with cranberry dressing 



Spiced Parsnip & Carrot soup 



Crayfish & prawn cocktail 



Cheesy Garlic Mushrooms 





 MAINS

Braised Fetherblade of Beef 
served with bubble & squeak mash, roasted veg, Yorkshire pudding and a shallot & thyme gravy 



Traditional Turkey dinner 

Roast Turkey breast served with apricot & sage stuffing, roast potatoes, seasonal veg, mash, Pigs in blankets,
Yorkshire pudding & Gravy 



Vegan wellington 

stuffed with peppers, beetroot & kale served with mash, veg and gravy, 



Bad Santa burger 
Southern fried Turkey breast topped with cheese, bacon, cranberry & pigs in blankets served with a choice of 

chips, fries or sweet potato fries. 



Seabass  
Served with potato Rosti, Seasonal vegetables and Salsa Verde 



DESSERTS 

Sticky Toffee Pudding 
With Vanilla Ice Cream 



Cheesecake of the day 
With Vanilla Ice cream 



White chocolate & Raspberry Creme Brûlée  

with a Cranberry Biscuit 



Blizzard Brownie
  white chocolate chips and our snowball cream icing 

served with vanilla ice cream  



                                     We ask all customers to clearly inform staff of any allergens and dietary requirements 







20% off 
lunch bookings

But I'm too full for dessert...
Enjoy a Dessertini instead



Espresso Martini.
Baileys Schnapps

and a tasty Brownie Bite 
+£3.00


 Option of Gluten free 


