
Christmas 
MENU 

STARTERS

Stuffed Yorkies, two Yorkshire puddings filled with seasoned pulled turkey,
topped with cranberry sauce, gravy and crispy onions

Homemade tomato soup, served with crusty bread and butter (vegan/gfo) 

Crispy festive prawns, juicy tempura prawns, served with sweet chilli sauce,
mixed leaves and lemon 

Duck liver and pork pate, laced with a fine French orange and cognac
liqueur, topped with oranges in jelly, serve with dressed leaves, red onion

chutney and toast

Traditional roast turkey, served with roast potatoes, stuffing, pig in
blanket, seasonal vegetables, Yorkshire pudding and gravy 

Mediterranean vegetable tart, served with roast
potatoes, seasonal vegetables and gravy (vegan) 

Salmon en croute, salmon in a Barber cheese sauce wrapped in puff
pastry, served with new potatoes and seasonal vegetables 

MAIN DISHES

Beef Bourguignon, a classic comforting French stew featuring tender braised
beef, smoked bacon, shallots and mushrooms, slow cooked in a rich, savoury red

wine gravy, served with mashed potato and seasonal vegetables (gf)

Classic Christmas pudding, served with custard or brandy sauce 

Pistachio, white chocolate and raspberry roulade, meringue roulade filled with
pistachio cream, raspberry sauce, white chocolate and topped with chopped

pistachio (gf) served with cream or ice cream

Trillionaire tart, a crumbly vegan chocolate pastry case filled with a layer of
rich vegan toffee sauce and topped with an indulgent vegan chocolate style

ganache (ve/gf) served with vegan vanilla ice cream

DESSERTS

After dinner mint and dark chocolate torte, a crunchy biscuit base
filled with a white chocolate and mint mousse, topped with dark mint

chocolate served with cream or ice cream 

2 COURSES 3 COURSES£28.95 £31.95
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