FESTIVE SET MENU
Served Tue-Sat 5:30 - 9:00pm

2 COURSES - 20 / 3 COURSES - 25
NIBBLES
Bowl of marinated mixed olives
Halloumi fries with spicy seasoning

2.50
4.00

Garlic bread
Garlic bread with cheese or tomato

3.50
3.75

STARTERS
Home-made soup of the day, fresh bread
Home- made pate, winter spiced chutney, warm toast, salad
Whipped goats’ cheese, beetroot, toasted walnuts, honey dressing
Tempura cauliflower florets, Thai curry dipping sauce
Braised chicken and sausage meat bon-bons, caramelised sage and onion
MAINS
Traditional roast turkey, served with trimmings and sage gravy
Slow braised pork belly, creamed cabbage, roasted potatoes, apple sauce, red wine jus
Roast chicken breast, lyonnaise potatoes, lemon and thyme sauce, roast carrot green beans
Tempura vegetables, teriyaki sauce, steamed basmati rice, toasted sesame seeds
Fillet of salmon, celeriac puree, bubble and squeak potato cake, broccoli, shallot sauce
DESSERTS
Traditional Christmas pudding, cranberry & orange jam, brandy sauce
Sticky toffee pudding, butterscotch sauce, vanilla pod ice cream
Chocolate delice, mulled berry compote, honeycomb, vanilla ice cream
Vanilla panna cotta, white chocolate truffles, passion fruit coulis
SIDES
Broccoli florets
Chunky chips / Fries
Dauphinois potatoes

All 3.50
Battered onion rings
Sautéed potatoes
Sautéed green beans garlic & chilli

Halloumi fries
Sweet potato fries

TRY OUR PERFECT COCKTAILS
Strawberry Daquiri
The base of rum, lime and sugar with
strawberry purée.

7.00

Espresso Martini
7.50
Coffee, vanilla vodka, coffee liqueur and
sugar make for a smooth refreshing blend.
Pornstar Martini
8.00
Modern classic made up of vanilla vodka,
passoa, pineapple juice, passionfruit purée
and sugar, served with a shot of prosecco.

Aperol Spritz
The unique aperitif, Aperol, Prosecco
and soda.

8.00

French Martini
Frothy and sweet. The French martini
contains Raspberry vodka, Chambord
and pineapple juice.

7.00

Mojito
3 year rum, sugar, mint with fresh
lime topped with soda.

7.50

