
M A I N  C O U R S E
Beef Bourguignon
with horseradish mash

Roasted Pork Belly
with mashed potato, cranberry gravy & baked apple puree

Herb Crusted Seabass Fillet
with crushed new potatoes, garlic & sage butter & crispy parma ham

Vegetable Wellington
with new potatoes & a roasted tomato & olive sauce

Roast Turkey or Vegetable Nut Roast
with roast potatoes, parsnip, pig in blanket, stuffing & Yorkshire pudding

All main courses are served with chestnut brussel sprouts, carrots & broccoli

CHRISTMAS MENU
S T A R T E R

D E S S E R T

Roasted Tomato & Basil Soup
with a cheese straw

Duck Bon Bons
served with hoi sin dip

Prawn Cocktail
with a bread roll & butter

Breaded Brie & Pancetta Croquettes 
with a cranberry jam

Cheese & Spinach Stuffed Portobello Mushroom
served on a roasted pine nut & rocket salad with balsamic glaze

Lemon Tart with Fruit Compote
Trillionaires Chocolate Torte with Double Cream

Christmas Pudding with Brandy Custard
Gingerbread Cheesecake with Double Cream

Irish Cream Creme Brûlée with Shortbread Biscuit

£28.95 for Two Courses or £34.95 for Three Courses

Followed by Mince Pies & Filter Coffee
For all dietary or allergy requirements please contact us on 

01245 222457 for more information. 
        = can be made suitable for Vegans



CHRISTMAS BOOKING FORM

Name/Company Name____________________________

Telephone_______________________________________

Date & Time of  Reservation___________________________

Table Size_______________

Please sign to acknowledge that  you have read & understood

the terms & conditions printed below:

_____________________________________________________________

1. All prices inclusive of VAT. 2. Menu subject to change without notice.
3. A non-refundable deposit of £10 per person is required NO later than 2 weeks before booking.

4. Menu pre-order required NO later than 2 weeks before booking, via written booking form or via email, NOT by phone-call. 
5. Any cancellations or any reduction in numbers for any reason, (including COVID-19) on the day of booking will be charged at

the full amount. 6. Strictly one bill per table. 7. For lunchtime bookings please note that the bar will close at 3:30pm & the
table to be vacated by 4pm to allow time to reset for the evening. 8. Any allergies or dietary requirements MUST be stated 

  at the point of pre-ordering. 9. Please note, a discretionary service charge of 10% will be added to the bill. 
10. We cannot guarantee which area you will be dining in beforehand. 11. Large parties may be seated across multiple tables.

12. We recommend that all taxis are booked in advance, we are NOT responsible for booking taxis.
13. Please note all main courses will be served at the same time. 14. The two course price is for a starter & main course OR

main course & dessert. 15. Additional courses cannot be added after the pre-oder is placed. 

Please fill in the box with the number required 
Only 1 booking form per party

Starter

Main Course

Dessert

Allergy Notes

Total Number of Starters:_____________

Total Number of Main Courses:_____________

Total Number of Desserts:_____________

Please note all of our dishes may contain traces of nuts. Unfortunately it is not possible to guarantee that any product is 100% free from any
allergen due to the risk of cross contamination. 

Soup Prawn Cocktail       Duck Bon Bons Brie Croquette      Stuffed Mushroom

Beef Bourg Pork Belly Seabass Veg Wellington Turkey Veg Nut Roast 

Lemon Tart Trillionaire’s Torte Creme Brûlée Xmas Pudding Cheesecake


