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A  M E R R Y  C H R I S T M A S             W I T H O U T  T H E  D I S H E S  

T H E  S T A R T E R ST H E  S T A R T E R ST H E  S T A R T E R S

Served with cream cheese, crisp leaves, crouton 
and a balsamic glaze.

Deliciously creamy, baked and served with sourdough 
toast and caramelised onion.

Orange & Cognac Duck Liver & Pork Pâté

Pork sausage, wrapped in bacon in a honey
mustard glaze.  Christmas, basically.

F O R  D E S S E R TF O R  D E S S E R TF O R  D E S S E R T

Homestyle Spiced Apple Crumble
Warm spiced apples with a buttery crumble, 
served with custard.

Christmas Pudding
Rich, fruit-filled and full of festive flavour, 
served with brandy sauce.

Silky vanilla custard with a crisp caramel top, 
served with fresh fruit

T H E  M A I N  C O U R S ET H E  M A I N  C O U R S ET H E  M A I N  C O U R S E

Our famous three-meat festive carvery. Beef, Gammon and Turkey
served with Yorkshire puddings, three-cheese cauliflower cheese,
garlic and herb roasted potatoes, dauphinoise potatoes, spiced red
cabbage, cranberry stuffing, parsley carrots, minted peas, Brussels
sprouts, maple-glazed parsnips, red wine gravy and a selection of
other sauces.

Our vegan carvery main option - a show stopping
centrepiece. Chunky beetroot and butternut squash in a
sweet balsamic chutney wrapped in a golden baked puff
pastry lattice

£109 £49

COMPLIMENTARY
WELCOME DRINK

Prosecco, Bucks Fizz
or Orange Juice

PRE-ORDER IS ESSENTIAL FOR
CHRISTMAS DAY BOOKING

GF - GLUTEN FREE  |  GFA -  GLUTEN FREE OPTION AVAILABLE  |  V - VEGETARIAN

VOA - VEGETARIAN OPTION AVAILABLE  |   VE - VEGAN   |   VEO - VEGAN OPTION AVAILABLE

FOR FURTHER ALLERGEN DETAILS PLEASE ASK YOUR SERVER

T H E  C H E E S E ST H E  C H E E S E ST H E  C H E E S E S
A selection of cheeses, crackers, wine, chutney and chocolates to

enjoy with us or take home with you.
Because Christmas Dinner should never really end.

4  F E S T I V E  C O U R S E S    |    C O M P L I M E N T A R Y  W E L C O M E  P R O S E C C O ,  B U C K S  F I Z Z  O R  O R A N G E  J U I C E

A  D E P O S I T  O F  £ 1 5  P E R  P E R S O N
I S  R E Q U I R E D .

A warming creamy bowl served with sourdough toast.

White Chocolate & Raspberry Roulade

Curried Sweet Potato Soup

Prawn & Salmon Rosette

Pigs in Honey Blankets

Light and silky, served with pouring cream.

Sticky Toffee Pudding

Served with caramelised onion chutney
and sourdough toast.

Baked Camembert

Traditional Christmas Carvery

A timeless classic, served with custard.

Beetroot & Butternut Squash Wellington

Crème Brûlée
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A D U L T SA D U L T SA D U L T S K I D S  U N D E R  1 3K I D S  U N D E R  1 3K I D S  U N D E R  1 3

PP PP

VE 

GLUTEN FREE CARVERY? WE’VE GOT YOU. JUST ASK!
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