
Pre-Christmas 
Menu 2026  

Available between 20th November & 19th December 
 12-2.30pm & 6-8.30pm 

 
C = CELERY / CR = CRUSTACEANS / E = EGGS / F = FISH / GF = GLUTEN FREE / GFA = GLUTEN FREE AVAILABLE / L = LUPIN  

MK = MILK / MC = MOLLUSCS / MU = MUSTARDN / N = NUTS / PN = PEANUTS / S = SOYA / SD = SULPHUR DIOXIDE  
SS = SESAME SEEDS / V = VEGETARIAN /   VG = VEGAN / VGA = VEGAN AVAILABLE 

 

 

 

Starters 
 

Soup of the day, sourdough, whipped butter 
GFA, MK, V, VGA, C 

 

Chive and leek potato croquette, stilton, pickled walnuts 
GF, MK, N, SD, V 

 

Smoked mackerel pate, horseradish, cucumber, ciabatta crostini’s 
GFA, F, SD, MU, C 

 

Game terrine, cranberry and orange compote, sourdough croutons 
SD, MU, C 

 

Mains 
Roast turkey crown, roast potatoes, pig in blanket, carrot, seasonal greens,  
chestnut stuffing, gravy 
GFA, MK, C, N, SD 

 

Braised beef cheek, creamed mash, celeriac puree, kale, beef sauce 
MK, C, SD 

 

Pork goulash, oregano dumpling, sticky red cabbage 
C, SD 

  

Cod fillet, red wine mussels, purple sprouting broccoli, root vegetable stew  
F, MC, MK, SD, C, GF 

 

Pearl barley risotto, charred shallot, goat’s cheese, walnuts, rocket 
GF, MK, SD, V, VGA 

 

Desserts 
Christmas pudding, brandy sauce 
MK, SD, E, V, GFA 

 

Banana and date sticky toffee pudding, butterscotch, banana ice cream 
GF, V, MK, E 

 

Sherry trifle 
MK, E, SD 

 

Red wine poached pear, blackberry pavlova 
GF, MK, E, V, SD 

 

Baileys Irish cream brownie blondie, coffee ice cream 
MK, E, SD, GF 

 2 course £35 
3 course 

 

£42 
 


