Christmas Menu
Starters
Bubble & Squeak Soup
(with smoked ham hock croquettes £1)

£5.00

Melon & Berries
Juicy trio of melon served with sweet forest fruits

£4.00

Halloumi Fries
Crispy coated halloumi strips with yoghurt, pomegranate and crispy onion

£7.00

Pigs in Blankets
Festive trio of honey roasted ‘pigs in blankets’ with root vegetable mash and cranberry gravy

£6.00

Smoked Salmon Roulade
Smoked salmon & cream cheese roulade with crisp melba toast and citrus vinaigrette

£6.00

Chicken Liver Parfait
Homemade smooth chicken liver parfait with crunchy crostini and tangy cumberland sauce

£5.00

Garlic Bread with Cheese
Baked garlic ciabatta bread topped with gooey mozzarella cheese

£3.00

Bread & Olives
Baked ciabatta bread with mixed olives and oil

£3.00

Lighter Bites
Baked Potatoes served with crisp salad garnish
Cheddar cheese
Tuna mayonnaise
Chicken and bacon mayonnaise
Baked beans
‘House Winter Salad’
(Add chicken £3)
House-dressed superfood winter salad

£5.60
£5.60
£6.70
£5.60
£9.00

Salmon Fishcakes
Tasty salmon fishcakes served with a bloody mary mayonnaise and house salad

£7.00/£13.00

Crispy Chicken Strips
Succulent panko chicken strips served with cranberry jam and house salad

£7.00/£13.00

Main Courses
Roast Turkey with all the trimmings
£15.00
Succulent turkey slices with sausage meat and apricot stuffing, served with roast potatoes, seasonal
vegetables and cranberry and port gravy
Braised Beef Bourguignon
£15.00
Succulent steak braised in rich red wine gravy with button onions, mushrooms and shredded ham
hock. Served with roasted root vegetables
Fish‘n’Chips
Crisp battered Haddock fillet and chunky chips served with tartar sauce and fresh lemon

£14.00

Sausage‘n’Mash
Our butcher’s finest grilled sausages, served on creamy mash and onion gravy

£12.00

Butternut Squash, Lentil & Goats Cheese Wellington
£13.00
Roasted squash, lentil and goats cheese encased in a puff pastry wellington with creamy white wine
herb sauce and steamy seasonal greens
Pasta with Blue Cheese & Mushrooms
£11.00
(add shredded ham hock £2)
Jumbo pasta shapes laced with a creamy blue cheese and mushroom sauce topped with sundried
tomato crush
Spinach & Ricotta Cannelloni
£11.00
(add garlic bread £2)
Oven baked cannelloni tubes in a mix of tomato and cheese sauces with roasted winter vegetable salad

Sides
Chunky Chips

Desserts
£2.00/£3.00

Pigs in blankets

£3.00

Creamy Mash

£3.00

Roast Potatoes

£3.00

Root Veg Mash

£3.00

House Salad Bowl

£3.50

Roasted Winter Roots

£3.50

Steamy Greens

£3.50

Baked Potato & Butter

£3.50

Garlic Bread

£2.50

Mushy Peas

£1.50

Peas

£1.50

Dessert Board
£5.00
A choice of delicious homemade desserts from our
specials board
Cheese platter
£6.00
(to share £10)
Selection of quality cheeses, crackers and chutneys
with fresh celery sticks and grapes
Ice cream
Triple scoop of our choice of ice creams

£3.00

Beverages
Coffee (decaff coffee available) from
Tea (pot per person)
Flavoured teas/infusions available

£1.60
£1.50
£1.60

Please note your table number and place your order at the Bar.

Nut and other allergen advice
While we make every effort to include the use of nuts or other allergens in the description of dishes
where appropriate, we cannot guarantee the absence of nuts or nut traces in any of our dishes. Therefore
if you know that you have a nut, or any other allergy/food intolerance, please speak to a member of staff
for advice on the ingredients contained in the dish.

