
WISHING YOU A
MERRY CHRISTMAS

Fresh winter vegetable soup with spices, served with herby croutons.

270 kcals.

S P I C E D  R O O T  V E G E T A B L E  S O U P  V

S T A R T E R S

Prawns, mussels and squid, seasoned with lemon and black pepper,

topped with thousand island sauce and served on a bed of lettuce with

lemon wedge and granary bread. 248 kcals.

S E A F O O D  S A L A D  W I T H  T H O U S A N D  I S L A N D  S A U C E

Diced goat’s cheese and chunks of fresh beetroot roasted in honey on a

bed of mixed leaves and toasted pine nuts. 287 kcals.

G O A T ’ S  C H E E S E  A N D  H O N E Y  R O A S T E D  B E E T R O O T  S A L A D  V

Served with onion chutney and granary toast.

C H E F ’ S  P A T E

Refreshing melon with a raspberry drizzle. 115 kcals.
M E L O N  F A N  V E

Served with a sweet chilli dipping sauce. 340 kcals.

S O U T H E R N  F R I E D  C H I C K E N  S T R I P S ,



Both served with chestnut & sausage meat stuffing, pigs in blankets,

Yorkshire pudding, roast potatoes, honey glazed parsnips, brussels

sprouts, mashed swede & carrots. served with cranberry sauce and gravy.

R O A S T  N O R F O L K  T U R K E Y  C R O W N
O R  H O N E Y  R O A S T E D  G A M M O N

M A I N S

 Prime cut of locally sourced beef, grilled to your liking and served with

fries, grilled tomato, mushrooms, and garlic butter. 1209 kcals.

8 0 Z  S I R L O I N  S T E A K

Salmon fillet in a crispy puff pastry case with mushroom stuffing, served

with a white wine butter sauce, new potatoes, and ratatouille. 1270 kcals.

F R E S H  S A L M O N  ‘ E N  C R O U T E ’

Cooked till juicy and tender in red wine and fresh herbs, served with

buttery mash and vegetables. 1317 kcals.

B R A I S E D  L A M B  S H A N K  

A combination of fresh vegetables, lentils, herbs, and spices with port-

soaked prunes. wrapped in puff pastry. served with port and orange sauce,

festive potatoes, and vegetables. 1064 kcals.

C H R I S T M A S  V E G G I E  W E L L I N G T O N

1141 kcals.

1341 kcals.

Feeling hungry? Upgrade to both meats for a supplement of £4!



 Served with rum custard 98 kcals, or brandy cream 56 kcals. 

617 kcals.

T R A D I T I O N A L  C H R I S T M A S  P U D D I N G

D E S S E R T S

Smooth Belgian chocolate truffle, set on a chocolate sponge base,

studded with raspberries, served with cream. 511 kcals.

R I C H  C H O C O L A T E  A N D  R A S P B E R R Y  ‘ T E A R D R O P ’

A crispy shortcrust base filled with almond frangipane and pears. Served

with cream. 892 kcals.

P E A R  F R A N G I P A N E  T A R T

Mature cheddar, brie and wensleydale with cranberries.

544 kcals.

F E S T I V E  C H E E S E B O A R D  W I T H  G R A P E S
C H U T N E Y  A N D  B I S C U I T S

Tea or Coffee

Mince Pies 

249 kcals

I C E  C R E A M  S E L E C T I O N

T O  F I N I S H

286 kcals.


