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TRADITIONAL ROAST TURKEY

Tender slices of roast turkey breast served with golden roast
potatoes, honey-glazed heritage carrots, buttered parsnips,

Brussels sprouts, pigs in blankets and sage & onion stuffing,
finished with a rich turkey gravy.

£17.50 (D) (G) (S)

STARTERS
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ROASTED RED PEPPER & TOMATO SOUP

A rich, warming soup of roasted red peppers and ripe

2] tomatoes, served with a warm bread roll and smoked

’} ! paprika-infused butter.

1 £7.50 (D) (G)

CHICKEN LIVER PATE

Smooth chicken liver paté served with crisp crostini PAN-FRIED SALMON

af and a vibrant orange & cranberry chutney, bringing the Pan-seared salmon served on a bed of Mediterranean cous cous,
__,:,-I perfect balance of richness and festive sweetness. buttered spinach and garden peas. Finished with a lemon butter
3 £8.00 (G) sauce.

s £18.00 (F) (D) (G)

=21 CLASSIC PRAWN COCKTAIL

1 Succulent prawns served on a bed of crisp gem lettuce,
dressed in a classic Marie Rose sauce and accompanied
by golden crostini.

£10.00 (D) (F) (G)

THE CHRISTMAS BURGER

A prime 8oz beef patty layered with smoked streaky bacon,
melted Brie, crispy sage and cranberry chutney, crowned with
pigs in blankets. Served with skin-on fries and a rich gravy
for dipping.

£18.00 (G) (D) (S)

BAKED CAMEMBERT (V)

Whole Camembert baked until irresistibly soft and molten,
infused with rosemary and garlic, and served with warm
toasted focaccia and cranberry & red onion chutney.

£10.00 (D) (G) (8)

FESTIVE TURKEY, BRIE & CRANBERRY PIZZA

Our stone-baked sourdough base topped with tender roasted
turkey, creamy Brie, cranberry compote and melted mozzarella,
finished with crispy sage and a delicate drizzle of truffle oil.

£17.00 (G) (D) (S)
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'RESTIVE MENU

2 COURSE £24 PER HEAD

DESSERTS
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STICKY TOFFEE PUDDING
Warm, indulgent sticky toffee pudding generously drizzled
with rich toffee sauce and served with creamy vanilla ,
ice cream. P

£7.50 (D) Iz

TRADITIONAL CHRISTMAS PUDDING

A classic Christmas pudding packed with festive fruits
and warming spices, served with a rich brandy sauce.

£7.50 (D) (S)
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BAILEYS & WHITE CHOCOLATE CHEESECAKE

Silky Baileys and white chocolate cheesecake set on a rich
chocolate biscuit base, finished with winter berries and
a delicate Baileys cream.

£7.50 (D) (G) (8)

FESTIVE CHOCOLATE BROWNIE
Warm, decadent chocolate brownie infused wﬂh Estive
spices, served with creamy vanilla ice t:rearﬁ an a
luxurious warm chocolate sauce.

£7.50 (D)




