
LUNCHTIME

MONDAY - THURSDAY

12PM - 4PM

2 COURSE £30

3 COURSES £35

EVENING 

MONDAY - THURSDAY AFTER 4PM

ALL DAY FRIDAY - SUNDAY

2 COURSE £35

3 COURSES £40FOCACCIA DI PARMA

CAPRESE SALAD (V)

CREAMY TRUFFLED MUSHROOMS AND HOMEMADE BREAD

PRAWN COCKTAIL

BUTTERNUT SQUASH VELOUTTE WITH CROUTONS (V)

CHICKEN LIVER PATE, ORANGE AND CRANBERRY SAUCE

SPICY CALAMARI FRITTI WITH GARLIC 

SLOWCOOKED FEATHERBLADE BEEF, BREAST OF TURKEY
OR CHICKEN

 SAGE & ONION STUFFING, YORKSHIRE PUDDING, ROAST POTATOES,

VEGETABLES AND PIGS IN BLANKETS

FILLET OF SALMON
ASPARAGUS, CREAMED LEEK SAUCE, AND BUTTER POTATOES

BUTTERNUTT SQUASH WELLINGTON 
WITH CREAMED LEEKS AND SPINACH (V)

RISOTTO AI FRUTTI DI MARE
MUSCLES, SQUID, PRAWNS, SAFFRON, AND CHERRY TOMATOES

VEGANO PIZZA
AUBERGINE, COURGETTE, PEPPERS, ARTICHOKES, VEGAN CHEESE (VG)

PiZZA SALMONE
SMOKED SALMON, LEEK AND MASCARPONE

DESSERTS SIDES £4 
CHRISTMAS PUDDING WITH CREAM AND BRANDY SAUCE

LEMON TART AND VANILLA ICECREAM

TIRAMISU

YULE CHOCOLATE LOG  

PIGS IN BLANKETS

THICK CUT CHIPS

MIXED GREENS AND VEGETABLES 

GREEN SALAD WITH BASIL DRESSING

MIXED SALAD WITH HONEY MUSTARD DRESSING
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SERVED WITH

FESTIVE
Menu

STARTERS

MAINS


