
Prawn Cocktail

Marie Rose Sauce, Buttered Granary Bread

Or

Chicken Liver Parfait

Apple & Port Chutney, Sourdough Toast

Or

Honey Parsnip Soup

Warm Sourdough Bread

Mains

To Start

Roast Turkey

All the trimmings

Or

Glazed Ham

Bubble & Squeak, Glazed Root Vegetables, Wholegrain Mustard Sauce

Or

Brie & Chutney Filo Parcel

Roasted New Potatoes, Glazed Root Vegetables

Desserts

Christmas Pudding

Brandy Sauce, Custard

Festive Menu

Sticky Toffee Pudding

Caramel Sauce, Vanilla Ice Cream

Cheese Selection

3 Cheeses with Chutney & 

Crackers

Monday-Thursday & Sunday 12 -4pm | 2 Courses £18.50 | 3 Courses £24.50

Friday -Saturday 12-4pm | 2 Courses £21.50 | 3 Courses £29.50

A 10% service charge is added to all non-resident dining, which is distributed directly to staff.
Wherever possible we will do our utmost to meet dietary requirements. Some products in our range contain nuts 
and other allergens. As a result traces of these could be found in other products served here. An allergen menu is 

available for your information. Please ask any member of staff for advice.
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