The Jekyll & Hyde Festive Menu 2025

Available December 10th-31st, 2 courses £30ph, 3 course £35ph

~ STARTERS ~

Leek & Potato Soup ~ Served with sourdough bread & butter (vg)
Smoked Salmon ~ Served on a toasted ciabatta, with capers, cream cheese, lemon and dill
Duck & Orange Pate ~ Served with sweet onion chutney & sliced ciabatta

Sweet Korean Chicken ~ Crispy chicken bites served in a sriracha & Korean sweet chilli mayonnaise

~ MAINS ~

Roast Turkey Breast ~ Served with crispy roast potatoes, honey glazed carrots & parsnips, sticky
braised red cabbage, greens, pork sausage stuffing, pigs in blankets, Yorkshire pudding and lashings
of gravy.

Topside Beef ~ Served with crispy roast potatoes, honey glazed carrots & parsnips, sticky braised red
cabbage, greens, pork sausage stuffing, pigs in blankets, Yorkshire pudding and lashings of gravy.

80z Sirloin Steak ~ Served with a grilled tomato, rocket salad & chunky chips and a choice of
peppercorn port and red wine jus.

Pan Fried Seabass ~ Served with crispy herb potatoes & a roasted red pepper and chilli velouté

Beetroot & Butternut Squash Wellington ~ Served with crispy roast potatoes, roasted carrots &
parsnips, sticky braised red cabbage, greens, and lashings of gravy. (vg)

~ DESSERTS ~

Apple & Blackberry Crumble ~ Served with custard
Sticky Toffee Pudding ~ Served with custard
Christmas Pudding ~ Served with brandy cream

Trillionaire’s Cheesecake (vg)

For the little ones...

If your booking includes any younger children who would prefer our usual children’s menu, please let
us know.

We will have a junior sized roast as well as nuggets, fish fingers and sausages. A selection of ice
cream flavours is also available.

All our dishes are homemade, please let the feam know of any dielary requirements & we
will be happy fo accommodate where possible



