
Festive Fayre

1 Course 2 Courses 3 Courses
£11.99 £16.49 £20.99

STARTERS

EXTRAS

MAIN COURSES

SOUTHERN FRIED CHICKEN GOUJONS
Served with spicy Firecracker sauce and a dressed salad garnish.

STILTON PEPPER MUSHROOMS (v)(*)
Pan fried mushrooms coated in a creamy pepper sauce and

topped with blue cheese, served on a garlic crouton.

CAULIFLOWER WINGS WITH A CRANBERRY BBQ SAUCE (ve)
Spicy cauliower orets in a light batter, tossed in a cranberry

BBQ sauce and served with a dressed salad garnish.

CHIPOLATAS AND STUFFING £3.49  I  
A snacking selection of bacon wrapped chipolatas and sage & onion

pork stufng balls, with a cranberry BBQ sauce for dipping.

FESTIVE BURGER (*)
21 Day Matured 6oz British beef burger, topped 
with a pork, sage & onion patty and smothered 
with blue cheese and cranberry BBQ sauce, in a 
toasted brioche style bun with burger sauce, baby 
gem lettuce, tomato and red onion. Served with 
crisp skin on fries, onion rings and red cabbage 
slaw.

TURKEY ROULADE
Individual portions of hand-rolled, basted turkey 
breast wrapped in streaky bacon, with a meaty
pork, sage and onion stufng centre. Served with 
roast and mashed potatoes, carrots, red cabbage, 
peas and a rich gravy.

RUMP STEAK (*)
8oz rump steak, served with onion rings, chips, 
garden peas and grilled tomato.

SALMON IN
BÉARNAISE SAUCE (+)(*)
Scottish salmon llet suprême in a buttery 
béarnaise sauce with a hint of tarragon. Served 
with crushed baby potatoes and a medley of 
vegetables.

BUTTERNUT AND
LENTIL WELLINGTON (ve)
Butternut squash & lentils wrapped in lo pastry, 
topped with paprika, onion seeds and parsley. 
Served with baby potatoes, a medley of green 
vegetables and a rich vegan gravy.
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DESSERTS
CHRISTMAS PUDDING (*)(v)

Individual Christmas pudding, served with brandy sauce.

BLACK FOREST BROWNIE (v)
Our triple chocolate brownie, served warm with morello cherry

compote, whipped cream and chocolate avoured sauce.

PROFITEROLES (v)
Choux pastry balls lled with cream and drizzled with warm chocolate sauce.
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Excluding the 25th of December. Deposit £5 per person. No booking conrmed until a deposit is received.  A non-refundable
deposit and food pre-order must be provided 14 days before dining or at the time of booking if less than 14 days.

AVAILABLE FROM THE 16TH OF NOVEMBER - 24TH OF DECEMBER



Festive Fayre

FESTIVE FAYRE BOOKING FORM

STARTERS

MAIN COURSES

TOTAL

TOTAL

Please indicate the total number of people for each meal in the spaces below

Name:

No. of Guests:

Booking Reference (if known):

Contact No.:

Date: Time:

SOUTHERN FRIED CHICKEN GOUJONS

STILTON PEPPER MUSHROOMS

CAULIFLOWER WINGS WITH A CRANBERRY BBQ SAUCE

T&C’s 1. The deposit is non-refundable. 2. Bookings are valid for dining from this menu only. 3. Prices include VAT. 4 We reserve the right to 
refuse the sale of alcohol. 5. All alcoholic drinks are for the consumption of over 18s only. 6. We operate a Challenge 25 policy - anyone who 
appears to be 25 years old or younger will be asked to provide identication when purchasing or consuming alcohol on the premises. Anyone 
unable to provide identication will not be served.

Please be aware that all our dishes are prepared in a kitchen where nuts and gluten are present as well as other allergens. We cannot guarantee 
that any food served is completely free from allergens, due to the risk of cross contamination. Full allergen information is available - please ask a 
member of the staff. Our menu descriptions do not include all ingredients.  Whilst we take every care to preserve the integrity of our 
vegetarian, gluten and nut free products, we must advise that these products are handled in a multi-use kitchen environment. All weights are 
approximate prior to cooking. Photography is for illustration purposes only. Prices shown include VAT at the current rate.

(V) Suitable for Vegetarians. (VE) Suitable for Vegans. 
(*) Contains Alcohol. (+) Small bones or shell may be present.

DESSERTS TOTAL

CHRISTMAS PUDDING

BLACKFOREST BROWNIE

PROFITEROLES

FESTIVE BURGER

TURKEY ROULADE

RUMP STEAK

SALMON IN BÉARNAISE SAUCE

BUTTERNUT AND LENTIL WELLINGTON

1 Course 2 Courses 3 Courses

EXTRAS TOTAL

CHIPOLATAS AND STUFFING
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