
Chargrilled Prime 10oz Sirloin Steak (Cooked Medium) £5 supplementChargrilled Prime 10oz Sirloin Steak (Cooked Medium) £5 supplement  

Roast Turkey Breast, with sausage & cranberry stuffing, pigs in blankets,Roast Turkey Breast, with sausage & cranberry stuffing, pigs in blankets,  
Traditional festive vegetables & Red wine jusTraditional festive vegetables & Red wine jus

Slow Braised Cut of Welsh Lamb, Honey Roasted Winter Vegetables and Rosemary JusSlow Braised Cut of Welsh Lamb, Honey Roasted Winter Vegetables and Rosemary Jus

Fillet of Beef Medallions, Wild Mushrooms & Garlic SauceFillet of Beef Medallions, Wild Mushrooms & Garlic Sauce

Pan fried Fillets of Seabass, Sautéed Savoy Cabbage & Pancetta withPan fried Fillets of Seabass, Sautéed Savoy Cabbage & Pancetta with  
White wine, Chives & Cream SauceWhite wine, Chives & Cream Sauce

Couscous Stuffed Red PepperCouscous Stuffed Red Pepper
Pulses, Sweetcorn, crispy Chickpea, Tomato & Harissa SaucePulses, Sweetcorn, crispy Chickpea, Tomato & Harissa Sauce

Chargrilled Prime 10oz Sirloin Steak (Cooked Medium) £5 supplement 

Roast Turkey Breast, with sausage & cranberry stuffing, pigs in blankets, 
Traditional festive vegetables & Red wine jus

Slow Braised Cut of Welsh Lamb, Honey Roasted Winter Vegetables and Rosemary Jus

Fillet of Beef Medallions, Wild Mushrooms & Garlic Sauce

Pan fried Fillets of Seabass, Sautéed Savoy Cabbage & Pancetta with 
White wine, Chives & Cream Sauce

Couscous Stuffed Red Pepper
Pulses, Sweetcorn, crispy Chickpea, Tomato & Harissa Sauce

D E S S E R TD E S S E R TD E S S E R T

Traditional Christmas Pudding with Rich Brandy Sauce £7.50Traditional Christmas Pudding with Rich Brandy Sauce £7.50

Homemade Baileys & White Chocolate Cheesecake £7.50Homemade Baileys & White Chocolate Cheesecake £7.50

Profiteroles topped with Rich Chocolate £7.50Profiteroles topped with Rich Chocolate £7.50

Belgian Chocolate Brownie with Joe’s Vanilla Ice Cream £7.50Belgian Chocolate Brownie with Joe’s Vanilla Ice Cream £7.50

Traditional Christmas Pudding with Rich Brandy Sauce £7.50

Homemade Baileys & White Chocolate Cheesecake £7.50

Profiteroles topped with Rich Chocolate £7.50

Belgian Chocolate Brownie with Joe’s Vanilla Ice Cream £7.50

  Panache of Winter VegetablesPanache of Winter Vegetables £4.95 £4.95        ||         French Bread £4.00French Bread £4.00  
  Garlic Bread £4.95Garlic Bread £4.95        ||         Side Salad £4.95Side Salad £4.95  

Peppercorn Sauce £4.10Peppercorn Sauce £4.10

 Panache of Winter Vegetables £4.95    |    French Bread £4.00 
 Garlic Bread £4.95    |    Side Salad £4.95 

Peppercorn Sauce £4.10

S T A R T E RS T A R T E RS T A R T E R

M A I N  C O U R S EM A I N  C O U R S EM A I N  C O U R S E

Homemade Celeriac, Hazelnut & Truffle SoupHomemade Celeriac, Hazelnut & Truffle Soup

Beetroot & Goat’s Cheese Arancini served with Golden Beetroot PureeBeetroot & Goat’s Cheese Arancini served with Golden Beetroot Puree

Chicken, Leek Terrine, Wrapped with Prosciutto served with Spiced PearsChicken, Leek Terrine, Wrapped with Prosciutto served with Spiced Pears

Crispy Fish Goujons, Homemade Lemon & Dill MayonnaiseCrispy Fish Goujons, Homemade Lemon & Dill Mayonnaise

Golden Tempura Prawns with Sriracha MayonnaiseGolden Tempura Prawns with Sriracha Mayonnaise

Homemade Celeriac, Hazelnut & Truffle Soup

Beetroot & Goat’s Cheese Arancini served with Golden Beetroot Puree

Chicken, Leek Terrine, Wrapped with Prosciutto served with Spiced Pears

Crispy Fish Goujons, Homemade Lemon & Dill Mayonnaise

Golden Tempura Prawns with Sriracha Mayonnaise

(All Main Courses are served with a choice of Hand-Cut Chips or Boiled New Potatoes)(All Main Courses are served with a choice of Hand-Cut Chips or Boiled New Potatoes)
Except Turkey which includes Roast potatoesExcept Turkey which includes Roast potatoes

(All Main Courses are served with a choice of Hand-Cut Chips or Boiled New Potatoes)
Except Turkey which includes Roast potatoes

2  C O U R S E S  -  £ 3 8 P P
F R O M  2 0  N O V  T O  1 9  D E C  2 0 2 6T H T H

E X T R A  S I D E SE X T R A  S I D E SE X T R A  S I D E S

* THIS MENU DOES NOT INCLUDE SERVICE CHARGE

C H R I S T M A S  M E N U
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