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Served 1 - 30™ December 2026
Monday - Thursday 12pm-2pm & 5pm-8pm
Friday-Saturday 12-8:30pm

2 Courses - £26
3 Courses - £32

STARTERS

Homemade Soup of the Day (VGO, GFO) Homemade Yorkshire Pudding (VO)
With a crusty roll and butter With rich onion gravy
Breaded Brie Wedge (V) Homemade Chicken Liver and Bacon Pité
With cranberry and orange chutney With toasted ciapanini and chutney
Prawn Cocktail (GFO)

With Marie Rose sauce and a crusty roll

MAINS

Roasted Crown of Turkey Slow Cooked Beef Brisket
With cranberry stuffing, chipolata sausage In a red wine and mushroom gravy, with mashed
wrapped in bacon, homemade Yorkshire pudding, potato, homemade Yorkshire pudding and
roasted potatoes, vegetables and rich gravy vegetables

Nut Roast available (V, VGO)
Vegetable and Lentil Cottage Pie (V, VGO, GFO)

Poached Salmon in a White Wine Sauce (GFO) Topped with mashed potato and a cheddar crumb,
With tenderstem broccoli and new potatoes served with roasted carrots and garden peas
Steak and Ale Pie
With garden or mushy peas, chunky chips and
gravy

DESSERTS

Homemade Sticky Toffee Pudding (V) Vanilla Cheesecake (V)
With salted caramel sauce With winter berry compote
Tipsy Christmas Pudding (V, VGO) Trio of Ice Creams (V, VGO)
With brandy sauce and winter berries Please ask your server about our current selection of
flavours

Caramel Apple Pie (V, GF)

Please make your server aware of any allergies Utility Charge

or intolerances before ordering. . o . . . . .
Due to the current financial climate, we will be adding a discretionary utility

V suitable for vegetarians VG suitable for vegans GF gluten-free surcharge of £1.50 per table to every bill. As always, we will never automatically
VO vegetarian option VGO vegan option GFO gluten-free option add a service charge/tip to your bill.
Please be aware that, although we take care to prevent cross-contamination, we Thank you for your understanding and continued support.

cannot guarantee that any dish is completely free from allergens.
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Pre-Order Form

Please indicate the quantity of each dish required in the boxes below

STARTERS

Homemade Soup of the Day (VGO, GFO)
With a crusty roll and butter

Breaded Brie Wedge (V)
With cranberry and orange chutney

Prawn Cocktail (GFO)
With Marie Rose sauce and a crusty roll

Roasted Crown of Turkey
With cranberry stuffing, chipolata sausage
wrapped in bacon, homemade Yorkshire
Pudding, roasted potatoes, vegetables and rich
gravy
Nut Roast available (V, VGO)

Poached Salmon in a White Wine Sauce (GFO)
With tenderstem broccoli and new potatoes

Steak and Ale Pie
With garden or mushy peas, chunky chips and

gravy

Homemade Yorkshire Pudding (VO)
With rich onion gravy

Homemade Chicken Liver and Bacon Paté
With toasted ciapanini and chutney

MAINS

|

Slow Cooked Beef Brisket
In a red wine and mushroom gravy, with mashed
potato, homemade Yorkshire pudding and
vegetables

Vegetable and Lentil Cottage Pie (V, VGO, GFO)

Topped with mashed potato and a cheddar crumb,

served with roasted carrots and garden peas

DESSERTS

Homemade Sticky Toffee Pudding (V)
With salted caramel sauce

Tipsy Christmas Pudding (V, VGO)
With brandy sauce and winter berries

Caramel Apple Pie (V, GF)

Name

Date of Booking

Number in Party

Please make your server aware of any allergies
or intolerances before ordering.

V suitable for vegetarians VG suitable for vegans GF gluten-free
VO vegetarian option VGO vegan option GFO gluten-free option

Please be aware that, although we take care to prevent cross-contamination, we

cannot guarantee that any dish is completely free from allergens.

Vanilla Cheesecake (V)
With winter berry compote

Trio of Ice Creams (V, VGO)
Please ask your server about our current selection of
flavours

Phone number

Email address

Utility Charge

Due to the current financial climate, we will be adding a discretionary utility

surcharge of £1.50 per table to every bill. As always, we will never automatically

add a service charge/tip to your bill.

Thank you for your understanding and continued support.
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