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CHRISTMAS MENU
£55 PER PERSON
C H O I C E  O F  2  C O U R S E S

STARTERS CHRISTMAS ROASTS
& SPECIALITIES

PRAWN & CRAYFISH COCKTAIL
King prawns and crayfish in Marie Rose sauce, baby gem
lettuce, avocado, cherry tomatoes and toasted sourdough.

ROASTED BUTTERNUT SQUASH SOUP (VG)
Velvety roasted butternut squash and winter vegetable soup,
finished with herb oil and toasted pumpkin seeds.

CHICKEN & MUSHROOM CROQUETTES
Shredded chicken, mushroom, onion, garlic and béchamel,
with Parmesan, thyme and chives, served with garlic aioli.

GOAT CHEESE & BEETROOT (V)
Goat cheese with beetroot purée and honey, finished with
roasted walnuts.

SCALLOPS
Pan-seared scallops with spicy pepper purée and caviar.

BEEFY BAO BUNS
Julienne-cut beef fillet with Dutch chilli, chives, spicy barbecue
sauce and sesame seeds.

ROAST TURKEY
Traditional roast turkey served with sage & onion stuffing,
homemade Yorkshire pudding, crispy roast potatoes,
honey-roasted carrots, braised red cabbage, Tenderstem broccoli,
roast parsnips and rich house gravy.

ROAST BEEF
Roast beef served with homemade Yorkshire pudding, crispy roast
potatoes, honey-roasted carrots, braised red cabbage, Tenderstem
broccoli, roast parsnips and house gravy.

SLOW-BRAISED LAMB SHANK
Tender slow-braised lamb shank served with homemade Yorkshire
pudding, crispy roast potatoes, honey-roasted carrots, braised red
cabbage, Tenderstem broccoli, roast parsnips and house gravy.

ROAST TURKEY & BEEF MIX
Roast turkey and roast beef served with sage & onion stuffing,
homemade Yorkshire pudding, crispy roast potatoes,
honey-roasted carrots, braised red cabbage, Tenderstem broccoli,
roast parsnips and house gravy.

ROAST VEG WELLINGTON (V)
Filled with mushroom, sage, feta and butternut squash. Served
with homemade Yorkshire pudding, crispy roast potatoes,
honey-roasted carrots, braised red cabbage, Tenderstem broccoli,
roast parsnips and vegetarian gravy.

SIDES
PIGS IN BLANKETS £4.50
Chipolata sausages wrapped in smoked bacon.
HONEY ROAST CARROTS £3.50
TENDERSTEM BROCCOLI £3.50
ROAST PARSNIPS £3.50
BRAISED RED CABBAGE £3.50
SAGE & ONION STUFFING £3.50

COMPLIMENTARY TOP-UPS
Homemade Yorkshire Puddings

and House Gravy

DESSERTS KIDS ROAST (UNDER 10S)

CHEESECAKE OF THE WEEK £10
Ask your server for today’s cheesecake, served with
cream and seasonal garnish.
STICKY TOFFEE PUDDING £10
Warm date sponge with rich toffee sauce, served with
vanilla ice cream.
BANOFFEE PIE £10
Layers of banana, toffee, fresh cream and biscuit base,
finished with chocolate shavings.
APPLE PIE £10
Traditional apple pie served with vanilla ice cream.
Choice of custard or toffee sauce.
TRADITIONAL CHRISTMAS PUDDING £10
Rich traditional Christmas pudding served warm with
brandy custard and winter berries.

ROAST TURKEY £10.00
Sliced roast turkey served with crispy roast potatoes
and vegetables.

ROAST BEEF £10.00
Slices of roast beef served with crispy roast potatoes
and vegetables.

KIDS ROAST CHICKEN £10.00
Roast chicken served with crispy roast potatoes and
vegetables.

KIDS ROAST VEG (V) £10.00
A smaller portion of our roast veg wellington served
with crispy roast potatoes and vegetables.

Food Allergies and Intolerances
If you have any food allergies or intolerances, please inform a member of our team before ordering food or drinks.

We are happy to provide further information about our ingredients. Please note that allergens are present in our kitchen and,
although every care is taken, we cannot guarantee that any dish is completely allergen-free.

A discretionary 10% service charge will be added to your bill.



CHRISTMAS MENU


