


MENU DE NOËL

EVENING & WEEKEND
3 COURSE £22.95

MONDAY TO FRIDAY LUNCH 
2 COURSE £15.95 OR 3 COURSE £18.95 

SERVED 12PM - 4PM

ENTREÉS

Carrot, Clementine & Coriander Soup
Baked bread, clementine & ginger oil (V) (VG) (GFO)

Duck & Orange Pâté
Mulled red onion chutney & sourdough (GFO)

Brie & Cranberry Stuffed Mushroom
Green salad & toasted festive nuts (V)

Breaded Whitebait
Garlic mayonnaise, lemon & rocket 

Baked Falafel
Watercress & lemon hummus (V) (VG) (GFO)

 

PLATS
Traditional Roast Turkey

Roast turkey breast, pigs in blankets, stu�ng, roast potatoes, sprouts, 
honey glazed root vegetables & gravy

Apricot & Goats Cheese Nut Roast
Sage & onion stu�ng, roast potatoes, sprouts, 

honey glazed root vegetables & vegetarian gravy (V)  

Boeuf Bourguignon 
Slow cooked tender British beef, caramelised baby onions, smoked pancetta, 

glazed carrots, mushrooms, red wine jus & herb mash (GF)

Winter Vegetable Ragoût
Hearty root vegetable stew with tomatoes, celery, 
onions & mushrooms served with rice (V) (VG) (GF)

Coconut & Spinach Tagine
Moroccan spiced sweet potato & chickpea tagine,

lime & charred red pepper rice (V) (VG) (GF)

Fillet of Sea Bass
 Pan roasted sea bass, crushed new potatoes,  

seasonal greens & lemon butter sauce (GF)

RÉCEPTION DU PROSECCO

ADD A PROSECCO RECEPTION TO YOUR
FESTIVE BOOKING FOR £3.95 PER PERSON

 ENJOY A GLASS OF PROSECCO UPON ARRIVAL 
FOR YOU AND YOUR PARTY

DESSERTS
Christmas Pudding
Brandy sauce (V) (VGO)

Chocolate Tart
Chocolate & coconut tart with raspberries (V) (VG) (GF)

Strawberry Cheesecake
Chantilly cream (V) (GF)

Mango & Raspberry Sorbet
Winter berry compote (V) (VG) (GF)

Brie, Bleu d' Auvergne & Biscuits
Festive nuts, celery & spiced chutney (V) 

ACCOMPAGNEMENT
Why not add a side dish to

 accompany your meal?

Olives £3.50 (V) (VG) (GF)

Bread & Butter £2.95 (V) (VGO)

Garlic Bread £3.95 (V)

French Fries £2.95
Pigs in Blankets £3.50

Herb Roasties £3.95 (V) (GF)

Menu Key & Dietary Notification

All our food is cooked to order and may contain traces of  allergens 
or ingredients not listed on the menu. 

Please inform our sta� of  any dietary/allergen requirements. 

(V) = Vegetarian (VO) = Vegetarian option                                                 
(VG) = Vegan (VGO) = Vegan Option  

(GF) = Gluten Free (GFO) = Gluten Free Option


