
Christmas party Menu

Main Courses

Starters

Desserts

SOUP OF THE DAY SERVED WITH A WEDGE OF BREAD (GFA, VG)

WELSH RAREBIT FRITTERS SERVED WITH A CRANBERRY AND TOMATO CHUTNEY

HAM HOCK TERRINE, PICCADILLY CHUTNEY, TOASTED SOURDOUGH AND SALAD

VEGAN APPLE AND BERRY CRUMBLE SERVED WITH CUSTARD (GFA, VG)

CHRISTMAS PUDDING, BRANDY SAUCE AND WHIPPING CREAM (GFA)

CHOCOLATE FUDGE CAKE SERVED WITH CHOCOLATE SAUCE & VANILLA ICE CREAM

2 COURSES - £23.50   |   3 COURSES - £27.50

Please advise a member of staff if you have any allergies or food intolerances as some dishes may

contain ingredients not listed on the menu. All our food is, where possible, locally sourced and

prepared fresh to order.

(V) Vegetarian   (VG) Vegan  (GF) Gluten Free   (GFA) Gluten Free available

ROAST TURKEY, ROAST POTATOES, SAUSAGE MEAT STUFFING, PIGS IN BLANKETS, SEASONAL
GREENS, ROAST PARSNIP, RED CURRENT AND PORT GRAVY (GFA)

HOMEMADE NUT ROAST, ROAST POTATOES, STUFFING, SEASONAL GREENS, ROAST PARSNIP,
RED CABBAGE, GRAVY (GFA, VG)

SLOW ROASTED BRAISED BEEF, SWEET RED CABBAGE, CREAMY HORSERADISH MASH, ROAST
PARSNIPS, GRAVY (GFA)

PAN-FRIED FILLET OF SALMON, CRUSHED NEW POTATOES, PEA PUREE, TENDERSTEM BROCCOLI,
DIJON A TARRAGON SAUCE (GFA)


