
Christmas Menu

French onion soup and croutons  V/VE/GF
Giant mushroom stuffed with stilton and breadcrumbs GF

Chopped Smoked salmon with lemon, shallot and capers on a bed of lettuce GF
Brixworth pate served with onion chutney and toast GF

Starters £7

Mains £12

Desserts £7
Christmas Pudding with cream/custard/ice cream V/VE/GF
Mincemeat and pear strudel with cream/custard/ice cream   

Strawberry and prosecco trifle
Melon platter with winter berries  V/GF/VE 

 A selection of cheeses and a mini mince pie £8.50 GF 

Please let us know if you have any dietary requirements. We do our best to reduce the risk of cross contamination but we
cannot guarantee that any of our dishes are free from allergens and therefore cannot accept any liability in this respect.

Menu Key: V - Vegetarian, VE - Vegan, GF - Gluten Free 

Roast Turkey served with roast potato and seasonal vegetables, sausagemeat
stuffing balls and pigs in blankets GF

Slow braised beef in a red wine sauce, mashed potato and seasonal vegetables GF
Glazed honey roast ham served with roast potato, seasonal vegetables, sausage

meat stuffing balls and pigs in blankets GF
Baked salmon with lemon sauce, new potatoes and seasonal vegetables GF
Vegan Christmas pie served with new potatoes and purple cabbage VE/V

Christmas seasonal vegetables roast carrots and parsnips, brussels, purple cabbage
Pub Classics          

Garlic & Mushroom Burger served with chips and homemade coleslaw V/VE/GF
Steak and red onion burger served with chips and homemade coleslaw GF

-add bacon/cheese £1
Scampi chips and peas, slice of lemon and tartar sauce 

Served Thursday to Saturday 6pm-9pm
30th Nov till the 23rd Dec


