
FESTIVE MENU
Choose two courses for £22.95 or three courses for £26.95
Complimentary glass of Prosecco, draught beer or soft drink on arrival

STARTERS
Parsnip Soup (v)  
Creamy parsnip and thyme soup 
topped with honey roasted parsnips 
and a drizzle of olive oil

Smoked Salmon Soufflé^   
Smoked salmon soufflé drizzled 
with Prosecco and crab sauce  
then topped with wild rocket

Chicken & Duck Terrine^  
Chicken and duck terrine served 
with a toasted malted bloomer and 
a festive date and fig chutney

Rare Roast Beef & Yorkshire^  
Sliced rare roast beef served with 
a Yorkshire pud and topped with 
horseradish, thyme and a rich 
red wine sauce

PUDDINGS
Cheese Block^  
Cheddar, Brie and Stilton served  
with crackers, date and fig chutney, 
grapes and celery

Triple Chocolate Brownie (v)  
Served warm with chunks of 
chocolate throughout and topped 
with mince pie ice cream and 
chocolate toffee sauce

Mince Pie Cheesecake (v) 
Served with clotted cream  
ice cream

Christmas Churros Sundae^ (v) 
Churros coated in cinnamon sugar, 
served with mince pie ice cream, 
vanilla ice cream, rum and raisin 
bread and butter pudding chunks, 
double cream and chocolate 
toffee sauce

Full allergen information available upon request. All prices include VAT. We do not include service charges. All tips go to 
the restaurant staff. Two courses cannot be ordered from the same section. Two courses include Starter & Main OR Main 
& Pudding. (v) Suitable for vegetarians. *Approximate weight uncooked. ^May contain small traces of alcohol. Dishes do 
not list every ingredient, please ask for more information.

Feeling extra festive? Why not try one of our specialty cocktails? 

All half price 5-7pm, Monday – Thursday˚

Pornstar Martini 2.6 units 7.99

Havana Mojito 2.0 units  6.99               

Strawberry Mojito 2.0 units 6.99

Gin Smash 1.6 units 6.99

Cosmopolitan 2.0 units 6.99

Absolut Raspberry Fizz 2.0 units 6.99

Espresso Martini 2.5 units  6.99

Chambord Royale 2.2 units 6.99

Bacardi Daiquiri 1.8 units 6.99

Old Fashioned 2.7 units 6.99

For our full drinks selection please see our Drinks Menu

MAINS
All served with roasted winter vegetables, seasonal greens and roast potatoes

Turkey Feast^  
Roast turkey wrapped in streaky 
bacon and stuffed with maple syrup, 
chestnuts and pork sausage meat, 
drizzled with a Malbec sauce

Beef Wellington^  
Slow cooked beef rib baked 
in puff pastry and served with 
a rich Malbec sauce

Trio of Fish  
Pan fried salmon, cod and 
sea bass, served with a lobster 
and spinach bisque

8oz* Roast Picanha^ 
This speciality South American cut 
comes from the top cap of the rump 
and is full of flavour, topped with a 
rich red wine sauce

Wild Mushroom Tart^ (v) 
Creamy mushrooms, truffle oil 
and spinach wrapped in a short 
crust pastry and topped with 
herby breadcrumbs

Have fun creating your own
Prosecco Cocktails only  £23.95 

Ask a member of the team for more details
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