
Classic Prawn Cocktail
Succulent North Atlantic prawns served in a chilled martini glass, dressed in our signature

Marie Rose sauce, topped with crisp lettuce and a wedge of fresh lemon.

Starter

C H R I S T M A S  M E N U
£ 2 4 . 9 9  p e r  p e r s o n

A delightful selection of seasonal starters to set the scene for your festive feast:

Winter Vegetable Soup
A comforting bowl of homemade soup – served with a warm bread roll.

Chicken Liver Pâté
Smooth, rich pâté served with caramelised onion chutney and toasted brioche.

Baked Camembert to Share
A whole baked Camembert served with cranberry compote and

warm sourdough soldiers – perfect for two.

Main
A traditional Christmas roast with all the festive trimmings:

Your choice of Roast Turkey or Roast Beef
served with golden roast potatoes, honey-glazed parsnips, sage & onion stuffing, pigs in

blankets, seasonal vegetables, Yorkshire pudding, and rich homemade gravy.

(Vegetarian option available on request.)

Dessert
Round off your meal with a touch of Christmas indulgence:

Traditional Christmas Pudding
Served warm with brandy sauce or custard.

Baileys Cheesecake
Creamy and indulgent with a hint of Irish cream, topped with chocolate curls.

Sticky Toffee Pudding
A festive favourite – soft sponge with dates, drenched in warm toffee

sauce and served with custard.

Winter Berry Pavlova
Crisp meringue with whipped cream and a medley of winter berries.


