
T O  S T A R T
C a r r o t  &  R e d  L e n t i l  S o u p  

( V G O ,  G F )
C r e a m

C H R I S T M A S  P A R T Y  M E N U  2 0 2 6

M A I N  D I S H E S
R o a s t e d  T u r k e y  P a u p i e t t e  

( G F )
W r a p p e d  i n  S t r e a k y  B a c o n ,  S a g e  &  O n i o n

S t u f f i n g ,  R o a s t  P o t a t o e s ,  C h a n t e n a y  C a r r o t s ,
P a r n s i p s ,  S p r o u t s  a n d  J u s

P a n - F r i e d  S a l m o n  

( G F )
B e u r r e  B l a n c ,  M a s h e d  P o t a t o ,  C h a n t e n a y  C a r r o t s

a n d  S p r o u t s

P a i n - F r i e d  G n o c c h i  

( V )
C r e a m y  B u t t e r n u t  S q u a s h  S a u c e

8 o z  B e e f  F i l l e t  o r  

1 0 o z  R i b  E y e  S t e a k  

( G F O )
( A l l  c o o k e d  t o  M e d i u m ,  £ 1 1 . 5 0  s u p p l e m e n t )  

T r i p l e  C o o k e d  C h i p s ,  R o a s t e d  T o m a t o
S e r v e d  w i t h  B é a r n a i s e  O R  P e p p e r c o r n  S a u c e

T O  F I N I S H
B a k e d  C h r i s t m a s  P u d d i n g  

( G F O )
B r a n d y  S a u c e

C h o c o l a t e  &  C o c o n u t  T a r t  

( V G ,  G F  -  C o n t a i n s  M i x e d  N u t s )
M a n g o  C o u l i s  

C h o c o l a t e  M o u s s e  

( G F )

M a t u r e  C h e d d a r  &  B l u e  C h e e s e  P l a t e

( G F O )
C h u t n e y  &  C r a c k e r s  

H a m  H o c k  T e r r i n e  

( G F O )
B r i o c h e ,  F i g u r e  P u r é e

S p i c e d  P i c k l e d  B e e t r o o t  &  S t i l t o n  S a l a d  

( V ,  G F )
B l u e  C h e e s e ,  C h i c o r y ,  W a t e r c r e s s  a n d  C h i m i c h u r r i  

 T e m p u r a  P r a w n s

G i n g e r ,  S o y  a n d  S e s a m e  D r e s s i n g

 W a r m  S c o t c h  E g g

S m o k e d  G a r l i c  M a y o n a i s e

S w e e t  P o t a t o  &  P u m p k i n  S e e d

T a r t l e t  

( V ,  V G )
R o a s t  P o t a t o e s ,  C h a n t e n a y  C a r r o t s ,  P a r n s i p s ,

S p r o u t s  a n d  J u s

S t i c k y  T o f f e e  P u d d i n g  

V a n i l l a  I c e  C r e a m

2  C O U R S E S  £ 5 4 . 0 0  |  3  C O U R S E S  £ 6 4 . 0 0

£ 2 0 P P  D E P O S I T  T O  S E C U R E  C H R I S T M A S  M E N U
A  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  O F  1 2 . 5 %  I S
A D D E D  O N  T O  T H E  F I N A L  B I L L

GF - Gluten Free   |    GFO - Gluten Free Option Available   
V - Vegetarian   |   VG - Vegan

 VGO - Vegan Option Available

https://www.google.com/search?sca_esv=a3d84300357be008&rlz=1C1DIMC_enGB960GB960&q=Pur%C3%A9e&si=AL3DRZG6eRbkG89eScZ-nbTfonZ6SNh4rYgj13TRomby-naP2DsrwpxoH7HpgwV8xV_8p1MIOnkkCsmyJS6z97nsDUUc4DkbN6nhhV8-6dTyKTzDWOW4J5dpWddKIWS_G-0umkzfseyj&sa=X&ved=2ahUKEwjIwpO8qfyTAxUzVUEAHbf1BZ0Q_coHegQIGBAB&ictx=0

	CHRISTMAS PARTY MENU 2026
	2 COURSES £54.00 | 3 COURSES £64.00
	TO START
	Carrot & Red Lentil Soup
	(VGO, GF)

	Ham Hock Terrine
	(GFO)

	Spiced Pickled Beetroot & Stilton Salad
	(V, GF)

	Tempura Prawns
	Warm Scotch Egg

	MAIN DISHES
	Roasted Turkey Paupiette
	(GF)

	Pan-Fried Salmon
	(GF)

	Pain-Fried Gnocchi
	(V)

	8oz Beef Fillet or
	10oz Rib Eye Steak
	(GFO)
	(All cooked to Medium, £11.50 supplement)


	Sweet Potato & Pumpkin Seed Tartlet
	(V, VG)


	TO FINISH
	Baked Christmas Pudding
	(GFO)

	Chocolate Mousse
	(GF)

	Sticky Toffee Pudding
	Mature Cheddar & Blue Cheese Plate
	(GFO)
	Chocolate & Coconut Tart
	(VG, GF - Contains Mixed Nuts)





