Festive menu 2026
Available Thursday - Saturday (pre book only, please read T&Cs)

Menu runs from 19" November - 19" December (if you would like to request a day outside of this please
speak to management for any availability, large bookings only)

2 courses £30] 3 courses £40 (adults)
2 courses £15 | 3 courses £25 (under 10s only)
STARTERS

(gluten free bread available on request)

Tomato basil soup (VG) (GFA)

Homemade tomato & basil soup. Served with toasted bread
Brussels paté
Served with toasted bread
Prawn cocktail

King prawns served on a bed of lettuce. covered with Marie Rose sauce served with toasted bread

MAINS
Roast Turkey (GFA)

Served with roast potatoes, Brussels sprouts. root vegetables,

pigs in blankets, sage & onion stuffing. gravy & cranberry sauce

Steamed Seabass (GF)
Served with roast potatoes, chargrilled asparagus. root vegetables & topped with a lemon and butter

sauce

Vegan Wellington (VG)

Served with roast potatoes. Brussel sprouts, root vegetables and gravy

DESSERTS

Traditional Christmas pudding
Topped with flaming brandy and served with custard

Caramel & hazelnut cheesecake

A creamy cheesecake topped with crushed hazelnuts and caramel sauce

Lemon Tart (VG) (GF)

Served with Vegan ice cream

Tea & coffee available at an additional charge

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

Please let us know of any dietary requirements



Booking form. Please read carefully

Fillin the form below and see a member of staff where your deposit will be taken, please note our days
that will be operating the festive menu, for large groups outside of these days please speak to a member
of management team. We require a deposit of £10 per person which is non-refundable. Your booking will

only be provisional until the deposit is paid and pre order received. Deposit and pre order must be
completed at least 7 days prior to confirm your booking. if you require a booking in less than 7 days please
speak to a member of management to see if we can accommodate your booking. We will do our best to
accommodate any dietary requirements.

Party organiser’s name

Date of party

Time

Number of guests

Telephone

Email

Dietary
requirements

Name Child

prawns
Turkey

Soup
Pate
Xmas pudding

Seabass
Vegan wellington

cheesecake

lemon tart
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