
F E S T I V E  M E N U

3  C O U R S E  S E T  M E N U

S T A R T E R S

CARROT, GINGER & TURMERIC SOUP V
Coconut yoghurt, beetroot dusting 

and grilled ciabatta

DUCK LIVER PARFAIT
Apple, date & tamarind chutney and grilled ciabatta

PANKO KING PRAWNS 
Alphonso mango dressing and pomegranate seeds

CRISPY CAULIFLOWER BITES W
Curried mango dipping sauce

M A I N S

ROAST TURKEY
Paupiette of turkey rolled in streaky bacon with 
a cranberry & sage stuffing. Served with sage & 

onion crispy potatoes, shredded Brussels sprouts, 
peas, sugar snaps, roasted carrots, pigs in blankets, 

cranberry sauce and a rich chicken gravy 

SEARED SALMON FILLET
Lobster & Champagne butter sauce, 

crushed baby potatoes, shredded Brussels 
sprouts, peas and sugar snaps 

ALL BAR ONE FESTIVE BURGER
Handmade beef burger topped with  

BBQ pulled turkey, smoked cheddar, cranberry 
& maple jam, pig in blanket, red onion, tomato, 

lettuce and served with sage & onion fries 

CANDIED NUT ROAST W
Root vegetables and beetroot topped with 

pecans, cashews and cranberries served with a 
pumpkin & apple houmous, asparagus, beluga 

lentils, sage pesto sauce and watercress

8OZ RIBEYE
Beef dripping & thyme sauce and roasted vine tomatoes served with sage & onion fries

(+£5 supplement)

D E S S E R T S

RICH CHOCOLATE & SALTED 
CARAMEL BAR V

Pecan nut brittle and fresh mint 

BISCOFF CHEESECAKE W  
Rich toffee sauce and fresh mint 

CHRISTMAS PUDDING† V  
filled with vine fruits, almonds and rum served 

with vanilla bean custard and gingerbread syrup

BLOOD ORANGE SORBET W
Fresh berries and candyfloss

£10 per person deposit required.
Our food and drinks are prepared in food areas where cross contamination may occur and our menu descriptions 

do not include all ingredients. Full allergen information will be available from October to allow you to confirm 
your booking. The information available is, to the best of our knowledge correct, however is subject to change 
between the time of advance booking and the time of dining. If you have any questions, allergies or intolerances 

or you require our allergen information please let us know before booking and at the time of your visit.
V = made with vegetarian ingredients.  W = made with vegan ingredients, however some of our preparation and cooking 

methods could affect this. If you require more information, please ask your server. Fish dishes may contain small bones. 
† This dish contains alcohol. Please note all menus are subject to change

PB2

£24.95pp SUN-TUES | £27.95pp WED-SAT

Make your festive celebration truly special 
Add a glass of Prosecco for £3.50 per person, or a festive cocktail for £4.95 per person
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