
 

 
C H R I S T M A S   F A Y R E   M E N U   2019 
Lunch 2 Courses £15.95  |  Lunch 3 Courses £18.95 
Evening 2 Course £21.95  |  Evening 3 Course £25.95 

T O   S T A R T  
 

A Festive Selection of Tapas To Share 
A range of delicious tapas dishes with a festive twist, served with warm focaccia bread.  

This can be scaled up or down to meet your group size requirements. 
 

M A I N S 
 

Roasted Turkey Roulade 
Owen Taylors succulent turkey breast rolled with sage & onion stuffing and wrapped in bacon Served with duck fat roast potatoes, a pig in the blanket, 

roasted root vegetables selection and buttered savoy cabbage with a stock gravy. 
 

The Christmas Burger 
A succulent British beef burger with rocket, red onion & red cabbage in a lightly toasted brioche bun. Smothered in melting brie and a generous helping of 

cranberry sauce. Served with a skewered pig in blanket through the bun and sweet potato fries.  
 
 

Roasted Beetroot, Red Onion & Goats Cheese Tart 
A deep crusty short crust pastry case filled with roasted root vegetables and goats cheese, with a creamy bechamel sauce. Served with buttered new 

potatoes and a walnut crumb 
V 
 

10oz Ribeye Steak 
A juicy succulent cut of beef off the rib. Best served medium rare. Pan fried and rested to perfection. Served with rustic chips, roasted vine tomatoes and a 

flat mushroom, dressed with rocket leaves. £5 supplement 
Add a sauce to your steak: Stilton, Peppercorn, Mushroom & Garlic. 

GF 
 

Roasted Salmon Fillet 
A succulent fillet of fresh salmon roasted with lemon. Served on a bed of spaghetti alla puttanesca. 

(Note: spaghetti alla puttanesca is a rustic sauce made from cherry tomatoes, olives, capers, oregano & chilli tossed with spaghetti) 
GF 

 
D E S S E R T S 
 

Luxury Christmas Pudding 
A rich, moist luxury Christmas pudding made with chunky fruits & nuts, laced with cider, rum and brandy. Served with a creamy brandy sauce 
V 
 

Spiced Poached Pear 
A sweetly spiced whole poached pear. Poached in red wine and fragrant winter spices. Served with a sweet vanilla custard and a brandy snap.  
V 
 

Passionfruit & Clementine Eton Mess 
Delicious passion fruit & Clementine segments gently mixed with fluffy whipped cream & meringue. Served with a passionfruit coulis.  
V 
 

Chocolate Fudge Yule Log 
Chocolate sponges with a chocolate fudge filling. Chocolate fudge icing and decorated with a sweet dusting. Served with Madagascan vanilla ice cream. 
V 
 

New York Cheesecake 
Our oven baked creamy vanilla cheesecake encased with a rich oat biscuit base. Served with a wild berry compote 
GF V 
 

 
 

A complete pre-order will be required at least 5 days before your booking. Pre-orders may be submitted using our online pre-order management system. A non-refundable deposit of 
[£5 per person lunchtime] [£10 per person evening] will be required to secure your booking. Deposits will need to be received within 5 days of making your booking. During the festive 
period we respectfully ask that tables are returned within a two hour cover time. We also ask that the entire group is ready to be seated at the time of your reservation. Due to the size 
of our kitchen facilities, we do operate a group size limit on weekends – strictly no tables above 10 persons. Should you arrive fifteen minutes after your booking time, we may need to 
hold you back to a later time to ensure the best possible level of service to all our guests. It is essential that we are notified of any specific dietary requirements prior to your visit to 
ensure that we can cater for you appropriately. 
 
Please note that our food is prepared in a kitchen where nuts, gluten and other allergens are present. Our menu descriptions do not include all ingredients. If you have a food allergy 

or intolerance, please let your server know.  
 

[Vegetarian]   [Gluten Free]    [*Upon Request]    [Vegan] 


