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Chrlstmas Menu

TUESDAY TO SATURDAY / PRE ORDER ONLY
ALLERGIES OR INTOLERANCIES PLEASE INFORM US WHEN ORDERING
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Ginger & Sweet Potato Soup (vgn)

A smooth and velvety sweet potato soup
infused with warming ginger and subtle
aromatic spices, finished with a touch of

cream for a rich, comforting flavour.

Smoked Salmon & Prawn Cocktail

Succulent smoked salmon and prawns
dressed in a zesty citrus soured cream,
served with crisp shredded romaine and
finished on slices of ciabatta. Marie rose is
an option. "
Honey Mustard Pigs in Blankets (df)
Crispy pigs in blankets glazed with sweet
honey mustard, served with a vibrant
sweet chili jam sauce.
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Goat’s Cheese & Tomato Tart (v)

A crisp, golden pastry tart filled with
creamy goat’s cheese and ripe tomatoes,
served warm on a bed of fresh, dressed

salad leaves.
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Traditional Roast Turkey

Succulent turkey roasted with mirepoix,
white wine served with garlic roast
potatoes, honey-roasted carrots and
parsnips, seasonal sprouts, cranberry
stuffing and honey-glazed pigs in blankets.
Finished with a golden Yorkshire pudding

and the chef’s own rich gravy.
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Sweet Potato, Spinach &
Tofu Filo Parcel (vgn/df)

Crisp, golden filo pastry filled with roasted
sweet potato, wilted spinach and seasoned
tofu, baked until beautifully golden and
served with garlic roast potatoes, honey-
roasted carrots and parsnips, seasonal

sprouts and cranberry stuffing.





