
FESTIVE MENU

Mains
STUFFED TURKEY BREAST WRAPPED IN SMOKED STREAKY BACON 

 WITH ROAST POTAOTES, HONEY ROAST CARROTS, PIGS IN BLANKETS, BRUSSELS & GRAVY (GF*, DF*)
STEAK & STILTON COBBLER

WITH HORESRADISH MASH & SEASONAL GREENS (GF*)
BRAISED PORK BELLY & CREAMED BACON BRUSSELS 
WITH CRISPY CAVALO NERO & PARMENTIER POTATOES (GF,DF*)

PAN FRIED COLEY & MUSSELS 
SAUTEED NEW POTATOES, CAVELO NERO & LEEK, LEMON & DILL CREAM SAUCE (GF)

MUSHROOM BOURGUIGNON 
WITH CHIVE MASH & SEASONAL GREENS (GF,DF*,V,VE*)

Desserts
TRADITONAL CHRISTMAS PUDDING 

BRANDY SAUCE 
BAILEYS & WHITE CHOCOLATE CHEESECAKE 

SALTED CARAMEL APPLE CRUMBLE 
WITH WARM CUSTARD 

MILLIONAIRES TART 
WITH CRUSHED HONEYCOMB & ORANGE GEL

ORANGE & CRANBERRY BRIOCHE BREAD & BUTTER PUDDING 
WITH WARM CUSTARD

CHEESEBOARD 
+ £4 SUPPLEMENT 

SELECTION OF CHEESES, CRACKERS, CHUTNEY & CELERY 

GUESTS WITH FOOD ALLERGIES OR DIETARY REQUIREMENTS ARE KINDLY REQUESTED TO INFORM THEIR SERVER BEFORE PLACING AN ORDER. IF
YOU NEED ANY ADVISE ABOUT ORDERING PLEASE SPEAK TO A MEMBER OF THE TEAM.

2 COURSE - £24.50                                                                                      3 COURSE - £30.50

Starters 
ROASTED CAULIFLOWER & CROPWELL BISHOP STILTON SOUP 

VEGTABLE CRISPS. LOAF BREAD (V,VE*,GF*, DF*)

CORINATION CHICKEN TERRINE
CIABTTA TOAST & MANGO CHUTNEY (GF*, DF*)

GLAZED PORK BELLY BITES
ASIAN SALAD & DIPPING SAUCE (GF, DF)

DEEP FRIED BREADED CAMEMBERT 
CRANBERRY & PORT CHUTNEY & ROCKET (V)

KING PRAWN, PEA & SMOKED SALMON BRUCHETTA
TOPPED WITH HERB OIL (GF*, DF*)
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