
 
 

  
 

Festive Party Menu 2025 
2 Course £39.95 ~ 3 Course £44.95 

(Available from 21st November – 24th December) 
Add a Glass of Prosecco On Arrival - £5 Supplement Per Person 

 

Starter 
 

(V) Roasted Pumpkin Soup with Fresh Bread and Butter 

Lime, Coriander and Chilli Prawns 

(V) Stilton Mushrooms on Sourdough Bread 

Half Rack of BBQ Pork Ribs 

Chicken Liver Pate 

 

Main Course 
 

(A) Christmas Turkey 

Sage and Onion Stuffing, Pigs in Blankets, Seasonal Veg, Roast Potatoes, Cranberry Sauce 

(A) Slow Roasted Lamb Shank + £5 Supplement 
Herb Mash, Braised Cabbage, Red Wine Gravy 

(A) Mussels 
 Cooked in a White Wine and Cream sauce, served with Skinny Fries 

(V)(VE) Mixed Wild Mushroom Risotto 
Close Cup, Porcini, Wine Cap Mushrooms with Truffle Oil  

Garden Burger  

Plant Based Pea Protein Patty, Salad, Onion Rings, Gherkin, Mayo and Chunky Chips  
 

Marinated Cajun Chicken Burger  

Cheddar Cheese, Salad, Onion Rings, Gherkin, Mayo and  Chunky Chips 

 

 On the Grill 
 

Steaks served with Seasoned Mushrooms, Grilled Tomato, Garlic Butter 

and a choice of Chunky Chips or Roasted Thyme New Potatoes 
 

8oz Sirloin +£5.50 supplement 
From the centre section of the short loin, which consistently produces great flavour and texture. 

10oz Ribeye +£5.50 supplement 
With it’s high fat content, this cut is juicy, tender, with more marbling and an intense flavour from 

the eye of fat. 
 



 
 

 

 

  

Dessert 
 

(A) Warm Chocolate Brownie 
Served with Amaretto Ice Cream 

Traditional Christmas Pudding 
 Served with Custard   

Mango & Passionfruit Cheesecake 
Served with Mango Sorbet 

 

Sides 4.95 

Chunky Chips 

Onion Rings 

Seasoned Olives 

Herb Mash 

Pigs in Blankets 

Roasted Potatoes 

Side Salad 

Sauces 4.00 

Peppercorn 

Mushroom Diane 

Stilton Cheese 

                                                           (A)Red Wine Gravy 

Garlic Butter 

 

Food Allergies and Intolerances: 
 

Before you order your food and drinks, please speak to our staff if you would like to know about our ingredients. 
Our food is cooked using oil made from genetically modified (GM) soya. 

(We cannot guarantee that any food or beverage item sold is free from traces of allergens) 
(V)  Vegetarian Option, (VE) Vegan Option, (N) Contains Nuts, (*) Mild (**) Hot 

FISH, POUTLRY AND SHELLFISH DISHES MAY CONTAIN BONES AND/OR SHELL 
Menu prices and items are subject to change without prior notice. 
A discretionary service charge of 10% will be added to your table. 
 Menu will be served on pre order only and with £10 pp deposit. 

T&Cs Apply 


