
Christmas
M E N U

Served from the 16th November - 22nd December 2026

M A I N  C O U R S E

D E S S E R T

All served with garlic & thyme roasted potatoes, 
oven-roasted glazed carrots, parsnips & red onion, 
seasonal brussel sprouts & rich homemade gravy

Traditional Christmas Pudding (V/VG)
served with brandy sauce or cream

Homemade Black Forest Gateau

Homemade White Chocolate Cheesecake
served with mulled wine compote

Bacon Wrapped Roast Turkey (GFO Available)
served with pigs in blankets, traditional stuffing & cranberry sauce

Orange & Clove Honey-Glazed Gammon (GFO Available)

Mademoiselle Christmas Tree Dessert
served with whipped cream & a dusting of chocolate

Flaked Salmon Fish Pie (GF)
topped with creamy mashed potato

Cumin & Butternut Squash Lentil Wellington (V/VG)

  2 Courses £19.95 

Weekday Bookings Only. Minimum booking of 6 people. £10 non-refundable 
deposit per person to be paid at the time of booking. Dishes can be adapted 

to fit dietary requirements & allergen information is available upon request.

Includes a Filter Coffee or Pot of Tea for One

To book
please call our
Restaurant on:
01522 699610


