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November 24th - 24th December ¢ Monday to Saturday 12-2pm & 5-8pm
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Soup of the Day
Crusty bread and butter.

Smoked Haddock, Salmon and Cod Fishcake A
Dill tartare sauce.

Loaded Baby Gem Lettuce
Stilton crumb, crispy bacon, garlic mayo.
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Chicken Liver Pate
Christmas chutney, crusty toast and butter.

Vegan Vegetable Samosa’s
Mango chutney, Indian salad. (vg)
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Our Festive Carvery
Traditional turkey, roast pork, premium roasted beef, honey roast gammon, pigs in
blankets, cauliflower cheese, garlic potatoes, yorkie puddings and a rich beef stock gravy
Garlic Butter Hasselback Sweet Potato
Vegetables, vegetable gravy. (v)
: Vegan Vegetable Tart
Selected carvery vegetables, vegetable gravy. (vg)

» (please pre order on arrival, allow 15 minutes cooking time)
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Gingerbread Cheesecake
Boozy orange chantilly.
Sticky Toffee Pudding
Toffee sauce, honeycomb ice cream.

- Festive Banana Split

R P Christmas pudding ice cream, caramel sauce.
Duo of Ice Creams

| Oreo wafer, fruity compote.

Vegan Vanilla Ice Cream

/ Forest fruit compote. (vg)

Adults £20 » Children - £15
Single course festive carvery - adults £15 e Children £12




