
AVAILABLE 1ST DECEMBER 2026 -  3RD JANUARY 2027
1 Course £22.95   |  2 Courses £31.95  |  3 Courses £38.95

Houmous
with mixed olives, olive oil and warm bread. VG, GFA

Parsnip and Apple Soup
 served with parsnip crisps and a warm bread roll. VG, GFA

Charcuterie Plate 
a selection of cured meats, cheddar cheese, sweet pickled onions, spiced apricot and cranberry chutney, 

celery, gherkins and a bread roll. GFA

Smoked Salmon and King Prawns
 served on toasted bread with a cream cheese and horseradish dressing. GFA

Pulled Pork Croquettes
served with salad and apple purée. GF

Christmas Pudding 
served with brandy sauce. V

Sherry Trifle 
sherry-infused sponge layered with fruit jelly, custard and whipped cream.

Raspberry and White Chocolate Cheesecake 
with a Hobnobs biscuit base. V, GFA

Apple and Cinnamon Crumble 
served with custard. V, VGA, GF

V = vegetarian | VG = vegan | VGA = vegan available | GF = gluten free | GFA = gluten free available

If you have a food allergy or special dietary requirement, please speak to a member of our team before placing your order. While we do our 
best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are free from allergens.

Turkey and Honey Roasted Gammon
 served with roast potatoes, Yorkshire pudding, honey roasted carrots and parsnips, sprouts, stuffing, 

pigs in blankets and gravy. GFA

Vegetarian Roast 
chestnut roast served with roast potatoes, Yorkshire pudding, honey roasted carrots and 

parsnips, sprouts and gravy. V, VGA, GFA

Lamb Hot Pot
 slowly baked, topped with crispy potatoes, served with seasonal vegetables.

Festive Burger
 beef burger topped with melted cheese, pigs in blankets, lettuce, stuffing and cranberry mayonnaise, 

 served in a brioche bun with fries, salad and coleslaw. GFA

Slow-braised Beef
 with a red wine and streaky bacon gravy, horseradish mash, braised red cabbage and honey roasted 

carrots and parsnips. GF

Pan-fried Salmon 
with a herb crumb, served with roast new potatoes, carrots, green beans and a white wine 

and cream parsley sauce. GF                    

Cheese and Onion Pie
in a suet pastry crust, served with triple-cooked chips, mushy peas and gravy. V
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