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PRE-ORDERS
REQUIRED

Christmas Festive
M E N U  2 0 2 5

S T A R T E R S
CHEF’S HOMEMADE RICH BROCCOLI & STILTON SOUP

Creamy and delicious, served with a warm crusty bread roll
CHEF’S HOMEMADE PATE

Served with homemade onion relish, side salad and warm ciabatta slices & butter
STUFFED BREAKFAST MUSHROOM

Baked breakfast mushroom, stuffed with chopped leeks and garlic, 
topped with mature cheddar, served on a bed of salad. 

BRUSCHETTA WITH SMOKED SALMON
Warm garlic bruschetta, topped with delicious smoked salmon, 

finished with balsamic dressing, served with a fresh salad. 

M A I N S
TRADITIONAL ROAST TURKEY

Served with seasonal vegetables, homemade stuffing, cranberry sauce, roast potatoes 
and creamy mashed potatoes and a meaty turkey gravy.

LOCAL SALMON CUT BEEF
Locally produced beef, served with a Yorkshire pudding, roast and creamy mashed potatoes, 

seasonal vegetables and the gravy made from the cooking juices.
DELICIOUS UK OVEN BAKED RAINBOW TROUT FILLET

Served with a vibrant homemade watercress sauce, with seasonal vegetables, 
roast and creamy mashed potatoes. 

BUTTERNUT & WHISKY TART (VEGAN)
Served with seasonal vegetables and roast and creamy mashed potatoes

D E S S E R T S
TRADITIONAL MINI CHRISTMAS PUDDING

Served hot with a warm brandy sauce
CHEF’S HOMEMADE ‘SPOTTED DICK’

A traditional favourite served hot with custard.
CHEF’S DELICIOUS CHEESE CAKE

Served with fresh cream and berries.
CHRISTMAS STOLLEN

Served with brandy cream

2 COURSES £26.95 | 3 COURSES £29.95pp
TUESDAY 25th NOVEMBER - THURSDAY 18th DECEMBER

Confirmation of food choices needed a week before the booked date.
PLEASE LET US KNOW IF YOU HAVE ANY DIETARY REQUIREMENTS, FOOD INTOLERANCES OR ALLERGIES.

*£10 per person non-refundable booking fee required at the time of booking.
Balance to be paid 1 week before booked date. 



S T A R T E R S
CHEF’S HOMEMADE RICH BROCCOLI & STILTON SOUP

Creamy and delicious, served with a warm crusty bread roll
CHEF’S HOMEMADE PATE

Served with homemade onion relish, side salad and warm ciabatta slices & butter
STUFFED BREAKFAST MUSHROOM

Baked breakfast mushroom, stuffed with chopped leeks and garlic, 
topped with mature cheddar, served on a bed of salad. 

BRUSCHETTA WITH SMOKED SALMON
Warm garlic bruschetta, topped with delicious smoked salmon, 

finished with balsamic dressing, served with a fresh salad. 

M A I N S
TRADITIONAL ROAST TURKEY

Served with seasonal vegetables, homemade stuffing, cranberry sauce, roast potatoes 
and creamy mashed potatoes and a meaty turkey gravy.

LOCAL SALMON CUT BEEF
Locally produced beef, served with a Yorkshire pudding, roast and creamy mashed potatoes, 

seasonal vegetables and the gravy made from the cooking juices.
DELICIOUS UK OVEN BAKED RAINBOW TROUT FILLET

Served with a vibrant homemade watercress sauce, with seasonal vegetables, 
roast and creamy mashed potatoes. 

BUTTERNUT & WHISKY TART (VEGAN)
Served with seasonal vegetables and roast and creamy mashed potatoes

D E S S E R T S
TRADITIONAL MINI CHRISTMAS PUDDING

Served hot with a warm brandy sauce
CHEF’S HOMEMADE ‘SPOTTED DICK’

A traditional favourite served hot with custard.
CHEF’S DELICIOUS CHEESE CAKE

Served with fresh cream and berries.
CHRISTMAS STOLLEN

Served with brandy cream

Christmas Day | £90.95pp
Children between 2 – 12 years £45.50 pp

THURSDAY 25th DECEMBER
PLEASE LET US KNOW IF YOU HAVE ANY DIETARY REQUIREMENTS, FOOD INTOLERANCES OR ALLERGIES. 
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Christmas Day
M E N U  2 0 2 5

PRE-ORDERS
REQUIREDChristmas Day deposits £20 per person required by 10th October.

Remaining balance and confirmation of food choices by 10th December 


