
 

A 10% GRATUITY WILL BE ADDED TO ALL CHRISTMAS DINNERS. 
WE TAKE CARE TO PRESERVE THE INTEGRITY OF OUR VEGETARIAN, VEGAN AND GLUTEN FREE DISHES, WE MUST ADVISE HOWEVER THAT THESE PRODUCTS 

ARE HANDLED IN A MULTI KITCHEN ENVIRONMENT AND WE CANNOT GUARANTEE THAT OUR DISHES DO NOT CONTAIN TRACES OF NUTS OR SEEDS. THE FISH 

DISHES MAY CONTAIN BONES 

Starters 
Breaded Brie Wedge 

served with homemade cranberry sauce 

 

                                Salmon & Prawn Cocktail(GF Option on Request) 
           served on a bed of  Gem Lettuce , Marie Rose Sauce & Brown Bread 

 

                                       Roasted Pepper & Tomato Soup (VE, GF Option on Request) 
served with Warm Ciabatta 

 

                           Duck & Orange pate (GF Option available) 
       served with melba toast & Red Onion chutney 

MAINS 

                           Roast Turkey Breast (GF Option on Request) 
         served with Roast Potatoes, Seasonal Veg and all the trimmings 

 

                  Cod Baked with Lemon & Thyme (GF) 
served with Roast New Potatoes, green beans & tomato on the vine 

 

  Steak, Wild Mushroom & Red Wine pie 
served with mash & seasonal veg 

 

              Chestnut roast (V, VE, GF) 
served with Roast Potatoes , Parsnips & seasonal veg 

 

                Brie, Cranberry & Mushroom Wellington (V) 
served with Roast Potatoes , Parsnips & seasonal veg 

 

Desserts 
   Christmas pudding (GF) 

served with brandy sauce or cream 

 

                              Sticky Toffee Pudding (GF Option on Request)  
served with Custard 

 

Baileys Yule Log  
served With Cream  

 

Mango Sorbet  
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

1 Course £18 per head 
2 Courses £25 per head 
3 Courses £32 per head 

 
 


