



Festive Menu

Sunday 3rd, 10th and 17th of December 12pm-3pm 
Also available for parties of 10 or more every day in December with a preorder. 

Main Course: 17:00 Two Courses: £22.00 Three Courses: £27.00 
Booking Essential Please Call 01684 274782! 

To Start

Classic Prawn Cocktail, Marie Rose Sauce, Baby Gem Lettuce, Cucumber & Tomato 

Chicken Liver & Whiskey Pate, Melba Toast, Confit Red Onion & Salad 

Leek & Potato Soup with Melba Toast 

Main Course

Roast Turkey Breast 

Sirloin of Hereford Beef 

Smoked Almond & Leek Nut Roast 
 

All Served With: 

Rosemary & Garlic Roast Potatoes, Tarragon Carrots, Braised Red Cabbage, Cauliflower 
Cheese, Pigs in Blankets, Yorkshire Pudding, Brussel Sprouts & Gravy 

For Dessert

Brandy Infused Christmas Pudding, Pouring Cream or Custard 

Apple & Fruit of the Forest Crumble, Pouring Cream or Custard 

Chocolate & Orange Mousse with Crushed Amaretti & Clementines 

To Finish

Mince Pie & Coffee 

All of our food is cooked to order, when the restaurant is busy, you may experience a short delay. Our 
kitchen handles all 14 allergens and information is available about those present in our dishes. Privilege card 

holders receive a 10% discount on our menu.


