
 
 

 

Separate menus are available with Gluten Free and Vegan dishes. 
If anyone in your party has any other dietary requirements, please let us know and we will 

try to accommodate with a bespoke menu. 

Festive Fayre Menu 

Starter & Main - £16.95      Dessert - £5.50 
Available: Monday - Saturday from 23rd November to 23rd December 
Deposit: £5pp (non-refundable) 
Pre-order: At least 5 days in advance 
Balance: On the day 

Starters 
Spiced Butternut & Sweet Potato Soup with rustic bread rolls V 

Chicken & Apricot Terrine with toasted sourdough bread and beetroot chutney. 
Breaded Brie Wedges with chunky cranberry sauce V 

Classic Prawn Cocktail with freshly baked rustic bread rolls 

Mains 
Roast Norfolk Turkey with sage & apricot stuffing, roast potatoes, pigs-in-

blankets, honey roasted parsnips and seasonal vegetables 
8oz Sirloin Steak served with house chips, confit tomato, garden peas and 

homemade onion rings (+£3.00)  
8oz Minted Lamb Rump served pink with roast potatoes, roasted parsnips, 

seasonal vegetables and rich gravy (+£4.00)  
Chicken Supreme fresh chicken breast served on the bone with a chickpea 

and chorizo stew 
Sea Bass Fillets on a bed of sautéed potatoes and grilled asparagus finished 

with cherry tomato and chilli pesto 
Wild Mushroom and Basil Pesto Gnocchi gratinated with Panko 

breadcrumbs and served with a rocket, tomato & balsamic salad V 

Desserts 
Banoffee Meringue Roulade served with pouring cream 

Luxury Christmas Pudding with brandy cream 
Chocolate & Praline Brownie with vanilla ice cream 

Ferrero Rocher & Toffee Chunk Cheesecake with pouring cream 
Spiced Apple and Cinnamon Crumble served with custard 

 

 


