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Come and join us this year
for your festive meal.

R A
CHRISTMAS
FESTIVE .
. MENU-

Available from 22nd November
until 22nd December 2024.

Booking is essential!
£10 per person deposit at the time of booking.

Please inform us of any special dietary
requirements when booking.
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@ Vegetarian @ Gluten-free @ Gluten-free option @@ Vegan

All dishes may contain nuts and fish may contain bones.

Please be aware that under 18’s cannot be in the pub or garden
after 9pm, even if they are eating.

TWO COURSES £27.00
THREE COURSES £33.00

STARTERS

Smoked Salmon Paté
Smoked salmon, cream cheese & lemon paté,
served with salad leaves, lemon & crackers.

Tomato & Basil Soup
Creamy tomato & basil soup,
served with warm roll & dairy-free butter.

Creamy Garlic Mushrooms
Delicious garlic mushrooms in a cream sauce, served
on toasted granary bread with a sprinkle of parsley.

Chicken Tikka Kebabs
Sliced chicken breast, cooked in a tikka sauce,
served with rice & lime wedges.
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Roast British Turkey with pigs in blankets and stuffing @

Striploin of Beef and Yorkshire pudding @

Nut Roast @ @

A delicious blend of roasted mushrooms,
pumpkin seeds and chestnuts.

All served with roast potatoes, parsnips,
vegetables & seasonal trimmings.
(Our gravy is suitable for vegetarians and is gluten free)

Baked Cod
Cod loin baked in the oven with olive oil, thyme & lemon,
served with chunky chips, mushy peas & tartare sauce.

s PESSERTS

Traditional Christmas Pudding )
Rich & fruity Christmas pudding, served with a warm
brandy sauce.

Chocolate Profiteroles
Choux pastry balls filled with cream & topped with
warm chocolate sauce.

Neapolitan Ice Cream
Vanilla, chocolate & strawberry ice cream, served with
strawberry & chocolate sauce, topped with wafers.

Citrus Lemon Tart
Served with fresh raspberries & thick cream.

«— AND TO FINISH —

Espresso £1.95
Americano £2.50
Latte £3.25
Cappuccino £3.25
Mocha £3.25
Hot Chocolate £3.50
Liqueur Coffee £6.00

Includes 25ml spirit measure
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A present for all party organisers...

If you book a table for 10 or more then claim your bottle of
Jean Paul Cuvee Sec 2021 or Borsa Garnache from us to
drink at the table or take home. (One bottle per booking).

Merry Christmas!
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We do not charge for service. Tips welcome and
are shared by all of the staff. Thank you.




