
F E S T I V E  
M E N U

S T A R T E R S

A V A I L A B L E  O N
S E L E C T E D  D A T E S

I N  D E C E M B E R

Shrimp in Marie Rose sauce, on a bed of iceberg lettuce,
cucumber and tomato

C L A S S I C  P R A W N  C O C K T A I L  £ 9

Pressed ham hock terrine with homemade pease pudding,
focaccia crostini and piccalilli purée

H A M  H O C K  T E R R I N E  £ 9

Individual tart with cranberries, Brussels sprouts and
melted Brie.

B R I E  &  C R A N B E R R Y  T A R T  £ 9

D E S S E R T S

A L L  D E S S E R T S  £ 9
Christmas Trifle

Christmas Pudding
Sticky Toffee Pudding 

Please inform your server of any allergies or dietary requirements before ordering.
Full allergen information is available on request.

M A I N S

Roast turkey crown with stuffing, pigs in blankets, seasonal
vegetables, roast potatoes, creamed mash and gravy

T U R K E Y  C R O W N  £ 2 2

Nut roast with seasonal vegetables, roast potatoes,
creamy mash and gravy

N U T  R O A S T  £ 2 0

Yorkshire pudding wrap filled with turkey, seasonal vegetables
and pigs in blankets, served with cranberry ketchup and roasties

Y O R K I E  W R A P  £ 1 5

12 inch pork sausage wrapped in streaky bacon, served in a
brioche bun with cranberry ketchup and crispy onions

F O O T L O N G  P I G  I N  B L A N K E T  £ 1 2


