
Main Courses

Desserts

ROAST TURKEY WITH SAGE & ONION STUFFING, PIGS N’

BLANKETS & GRAVY (GF)

SLOW-COOKED BELLY PORK WITH APPLE CIDER SAUCE (GF)

ROAST FILLET OF SALMON WITH WHITE WINE, LEMON & DILL

SAUCE (GF)

CARROT, SPINACH MUSHROOM & CASHEW WELLINGTON (VE) &

VEGETARIAN GRAVY

CHRISTMAS PUDDING (GF) - 

RASPBERRY AND WHITE CHOCOLATE CHEESECAKE -

BANOFFEE PIE - 

CHOCOLATE ORANGE SLICE (GF) (VE) -

All served with Roast Potatoes and Vegatables

Christmas2026

PARTy Menu
2 Course : £26.95 3 Course : £32.95 

Starters
LEEK AND POTATO SOUP (GF) (V) -

CHICKEN LIVER PARFAIT (GF) - 

CREAMY GARLIC MUSHROOMS (GF) (V) - 

SALT AND PEPPER SQUID - 

With Sourdough Bread
With Onion Chutney & Bread

With Sourdough Bread
With Garlic Aioli

With Brandy Sauce
With Cream

With Ice Cream
With Ice Cream

Please make your server aware of all food allergies
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