
CHRISTMAS
MENU

2  COURSE £34 .25
3  COURSE £39 .75

10% DISCOUNT FOR LUNCH BOOKINGS 
MONDAY-FRIDAY

SERVING FROM 23RD NOVEMBER UNTIL  24TH DECEMBER 2026



M A I N  C O U R S E

P U D D I N G S

S T A R T E R

Beetroot  Cured  Sa lmon wi th  C i t rus  Sa lad  &  Caramel i sed
Walnuts  (g f )

Wi ld  Boar  Pâté  Stuf fed  wi th  P lums ,  Served  wi th  Sp iced  Apple
& Pear  Chutney  &  Toasted  Bread

Wi ld  Mushroom Vegan  Soup Served  wi th  Rust ic  Bread  (ve )

Baked  Camembert  Grat in  l ayered  wi th  sha l lots  &  bacon ,
topped wi th  breadcrumbs .  Served  hot  f rom the  oven  wi th

toasted  gar l ic  bread  &  cranberry  sauce

Hand Carved  Norfo lk  Bronze  Turkey  Breast  wi th  Stuf f ing ,  P igs
in  B lankets  &  Cranberry  Sauce

Served  wi th  rosemary  roas ted  potatoes ,  roas ted  Brusse l s  sprouts ,  roas ted  f enne l
carrots  &  maple  g lazed  parsnips

Roasted  Butternut  Stuf fed  Squash  
Fi l l ed  wi th  sp inach ,  ches tnuts ,  apr icots  &  p i l l ow r ice ,  served  wi th  roas ted

fenne l  carrots  &  maple-g lazed  parsnips  (ve )  ( g f )

S low Cooked  Duck  Leg  Conf i t
Served  on  a  bed  o f  but ter  mashed  potatoes ,  por t  bra i sed  red  cabbage ,  pancet ta

gravy  &  s teamed  ka le

Roasted  &  Orange  Glazed  Scott i sh  Sa lmon F i l le t  
Served  wi th  Lyonnaise  potatoes ,  t enders tem brocco l i  &  whi te  wine

sauce

Spiced  Apple  &  P lum
Crumble  

with  Creamy Vani l la
Ice  Cream (v ) (g f )

Home-made St icky
Tof fee  Chr is tmas

Pudding
Served  wi th  Brandy  Custard  (v )

Creamy Caramel
B iscu i t  Cheesecake

Served  wi th  Vegan  Vani l la
Ice  Cream (ve )

M i n i m u m  6  P e o p l e  s h a r i n g
( v e )  v e g a n  ( v )  v e g e t a r i a n  ( g f )  g l u t e n  f r e e



Planning  an  in formal  yu let ide  get-together  wi th  f r iends ,  fami ly  or
work  co l leagues?  Wel l ,  these  fest ive  canapes  may  be  just  the  th ing

for  you .

G O L D  M E N U  2 6 . 7 5 P P
One i tem per  person

Sage  and  Onion  Tofu  B i tes  (g f ,  ve )
Breaded  to fu  b i tes  served  wi th  a  warm cranberry  sauce

  Min i  P igs  in  B lankets
Drizz led  wi th  a  honey  ba l samic  g laze  

Spicy  Breaded  Chicken  Str ips
Served  wi th  a  Korean-s ty le  d ipping  sauce  

Fr ied  Br ie  Tr iang les  (v )
Breaded  br ie  wi th  a  gooey  centre  served  wi th  a  sp iced  cranberry  sauce

Hake  Gou jons
 Go lden  hake  gou jons  wi th  zes ty  wasabi  mayo

P L A T I N U M  M E N U  3 1 . 7 5 P P
One i tem per  person

Mini  Yorksh ire  Puddings
Slow-cooked  turkey ,  bra i sed  red  cabbage  &  warm gravy

Fr ied  Br ie  Tr iang les  (v )
Breaded  br ie  wi th  a  gooey  centre  served  wi th  a  sp iced  cranberry  sauce

Beetroot  Cured  Sa lmon
Pick led  cucumber ,  on  a  bed  o f  horseradish  crème  f ra iche  and  rye  bread

Mini  P igs  in  B lankets
Drizz led  wi th  a  honey  ba l samic  g laze

Spicy  Breaded  Chicken  Str ips
Served  wi th  a  Korean-s ty le  d ipping  sauce  

Sage  &  Onion  Tofu  B i tes  (g f ,  ve )
Breaded  to fu  b i tes  served  wi th  a  warm cranberry  sauce

Prawn Cockta i l  B i tes
At lant ic  cooked  King  prawns  in  Marie  Rose  sauce  and  avocado  on  cros t in i

Mini  Chocolate  &  Raspberry  Brownie  B i tes  ( v )
Served  wi th  vani l la  cus tard

Mini  Chocolate  &  Raspberry  Brownie  B i tes  ( v )
Served  wi th  vani l la  cus tard

F E S T I V E  B I T E S



MULLED WINE SPICED CIDER LBC BEER

CHEERS TO BEERS!
Grab  a  bucket  o f  beers  for  you  and  your  mates

12  bott les  o f  Lager  or  Cans  o f  LBC Beer  for  £59 .50

D R I N K S  P A C K A G E S

DRINK ON ARRIVAL FOR £6PP
Pick  one  o f  the  fo l lowing  opt ions :

Prosecco  Spumante  Extra  Dry ,  Veneto ,  I ta ly

Red  Wine :  Car ignan  Grenache ,  Herau l t ,  France

White  Wine :  Co lombard  Ugni  B lanc ,  Comte  To losan ,  France

BOTTLES FOR THE TABLE?
Choose  f rom any  four  wine  bot t l e s  to  ge t  10% o f f

I ’ LL  DRINK TO THAT!
Choose  f rom any  o f  the  three  fo l lowing  seasona l  cockta i l s

for  the  whole  party :  
S trawberry  Tart  Sour  |  Sp iced  C innamon Spr i tz  |

B lood  Orange  &  Pear  Winter  Nip
£1 1 .50  per  person

SPACE &  SEATING
BAR BELOW

 Standing  100  |  Seated  70
 Pr ivate  room wi th  i t s  own bar.

T E R M S  &  C O N D I T I O N S
£10pp depos i t  requ ired  to  secure  your  book ing .

 Pre-orders  required  for  groups  of  10+ .
 A l l  guests  must  order  f rom the  same menu/package .

 10% d iscret ionar y  ser v ice  charge  app l ies  to  group book ings .

Please  submit  an  enquir y  for  fu l l  terms &  condit ions .
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