
 

 

  
 

 

CHRISTMAS MENU. 

AVAILABLE EVERY EVENING IN DECEMBER, 

 EXCLUDING CHRISTMAS EVE - BOXING DAY. 

3 COURSE £27.00, 2 COURSE £22.50, 

1 COURSE £18.00 

  

STARTERS. 

Country Vegetable Soup served with a Warm Roll. 

Tempura Battered Prawns on a bed of mixed Lettuce Leaves, served with a 

Sweet and sour Dip. 

Chicken Liver and Cognac Pâté served with Buttermilk Wafer Biscuits. 

Creamy Garlic Mushrooms topped with Crispy Onions served with a Warm Roll. 

 

MAINS. 

Traditional Roast Turkey. 

Half Roasted Boneless Duck in a Plum Sauce. 

Slow Roasted Lamb Shank in a Red Currant and Rosemay Gravy. 

Roasted Butternut Squash Stuffed with Peppers, Basil and Breadcrumbs. 

All served with Seasonal vegetables and Roast potatoes. 

 

DESSERTS. 

Mincemeat Bread and Butter Pudding. 

Lemon Meringue Cheesecake. 

Spiced Apple Treacle Tart. 

Chocolate and Raspberry Truffle Cake. 

Traditional Christmas Pudding. 

 

PRE-ORDER ONLY. 

£5.00 NON-RETURNABLE DEPOSIT. 

PLEASE INFORM US OF ANY ALLERGIES. 

THE HAYMAKER INN. 

TEL; 01460 64161 



 
 


