
menuFESTIVE

Brie & Cranberry

Ham Hock Terrine

Fried Brie in a  golden breadcrub
with a sweet cranberry sauce 

STARTERS

Traditonal  Christmas Dinner
Tradit ional  Christmas f inner,  served
with roasties ,  seasonal  veg,  sage & onion
stuff ing,  pigs in blanket  & red wine gravy 

MAIN COURSES

Homemade Sticky Toffee Pudding 

Warm Chocolate Brownie

Light  & f luffy cake with chopped dates with a
rich toffee sauce & served with ice cream 

Rich & Chocolatey served with ice cream 

DESSERTS

Winter Aperol  Spritz

Baileys Espresso Martini

Aperol ,  cranberry,  prosecco,
soda

Espresso,  Kahlua,  Bai leys,  

BEVERAGES

3 COURSES £35
PARTY OF 10+

Served with crusty bread

Roasted Red Pepper & Tomato Soup
Served with crusty bread

Homemade Croquettes
Fried & served with a tomato dip
choose either chrotizo or manchego cheese

Chill i  & Garlic  Prawns 
Juicy prawns with a warm chil l i  kick Sirloin Roast  Beef

Roast  Turkey 
Honey Roasted Gammom

Christmas Burger 
Beef Patty with crispy bacon,  melted
brie ,  cranberry sauce & a pigs in
blanket  -  served with fr ies 

Festive Pizza
Fresh tomato sauce topped with
mozzerel la ,  stuff ing,  sausage,  bacon
and cranberry sauce

Classic Christmas Pudding
tradit ional  fest ive dessert  with brandy sauce 

Mistletoe Margarita 
Tequila ,  Triple Sec,  cranberry,
l ime 
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