1st to 23rd December( bookings preferred)
Festive menu 2026 (excluding Sundays)

Nibbles

Bread & Oils with homemade pesto& olives (ve/gf*) £8.90
Bread & Oils with homemade pesto (ve/gf*) £6.90
Chorizo Bites (gf/df) £6.90
Garlic Ciabatta (ve/vg*/df*)  £5.60

Starter 
Soup Tomato & basil served with crusty bread (ve/vg/gf*df)  £8.90
Prawn Cocktail  baby prawns in Marie rose sauce on shredded iceberg Lettuce, topped with king prawns  £10.20 (gf*/df*)
Oak Smoked Salmon with caper berries & granary bread (df/gf*)  £10.20
Baked Goats Cheese creamy French goats cheese rolled in a hazelnut crumb with balsamic onions & watercress (ve/gf*) £9.90
Smoked Bacon  wrapped chipolatas in a honey mustard glaze (df) £9.90
Chicken Liver Parfait a smooth creamy pate served with cornichons & artisan bread (gf*)  £9.90




Main Meals

Roast Turkey (df*/gf*)  £20.90
Roast Beef (df*/gf*) £22.90
Mushroom Wellington (ve/vg*/df*) £20.90
Served with roasted potatoes, Yorkshire pudding, seasonal greens, honey-thyme carrots, braised red cabbage, and lashings of homemade gravy. (bacon wrapped chipolata & stuffing served with the turkey roast only)
Lamb Shank (homecooked) slow braised in a rich red wine tomato & rosemary sauce served with smoked garlic mashed potatoes & green beans (gf) £24.90
Luxury Fish Pie  Home made, Salmon, smoked haddock, king prawns & cod in a cream & parsley sauce, topped with creamy mashed potatoes, crispy capers, served with petit pois (gf). £22.90
Crispy Pan Fried Salmon with dill & lemon Crushed potatoes, petit pois & green beans (gf) £20.90
Steak and Ale Pie, Homemade, served with a choice of mashed potatoes or triple-cooked chunky chips, seasonal vegetables, and rich hearty gravy.  £19.90
Butternut Squash Risotto  topped with toasted seeds & pine nuts, finished with crispy sage leaves & parmesan shavings (ve/df*/gf)  £18.90

 Tuscan Chicken succulent breast of chicken prepared in a white wine cream sauce with spinach and baby tomatoes, topped with parmesan cheese. Served alongside mashed potatoes and green beans. £20.90





Desserts


Fruit Crumble: served with either custard, ice cream or cream £8.20 (ve):   
Poached Pears poached in mulled wine & warm winter spices, served with ice cream (gf*/ve)(contains alcohol adults only) £7.90
Dark Chocolate Torte with kirsch soaked cherries, served with cream or ice cream (ve) (contains alcohol  adults only)  £8.90 
Affogato a large scoop of vanilla ice cream with a shot of hot espresso and
either a shot of Baileys or Tia Maria (gf/ve)(contains alcohol adults only) £8.90
Sticky Toffee  Pudding served with either custard, ice cream or cream(ve) £8.90
Chocolate Profiteroles  served with cream (ve) £7.90
Carrot Cake  served with custard, ice cream or cream (gf/ve) £7.90
Selection of Ice creams & Sorbets (ve/gf/df*) 1 scoop £2.50, 2 scoops £4.00, 3 scoops £5.60
Traditional Cheese Board  vintage cheddar, brie de meaux & British stilton, served with onion relish, caramelised walnuts, grapes & a selection of crackers. (gf*/ve)  £9.90.

 


 Service charge is not added!
All tips are shared  equally with the staff that are working that shift.
(df dairy free/ gf gluten free/ve vegetarian/vg vegan)(* can be made)

Please make us aware of any allergies or food intolerances




 


