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ROASTED TOMATO & ROSEMARY SOUP
with christmas tree croutons.
VGO/V/NGIO

CREAMY SAUTEED GARLIC MUSHROOMS
with toasted wholemeal bread & rocket.
V/NGIO

CHICKEN LIVER & BRANDY PATE
with plum & sloe gin chutney, extra thick wholemeal toast & dressed salad
NGIO
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ROAST STAFFORDSHIRE TURKEY
with roast potatoes, homemade stuffing, pig in blanket & turkey gravy.
NGIO
SLOW BRAISED STAFFORDSHIRE BEEF
with creamed potato, baby onions, bacon & mushrooms,
in a red wine gravy
NGIO

SALMON EN CROUTE
Salmon layered with garlic, spinach & cream cheese filling, wrapped in
puff pastry and served with dill hollandaise sauce.

HOMEMADE FESTIVE PIE
A combination of festive vegetables, nuts and herbs, topped with a
Christmas spiced crumb, served with a mulled wine gravy.

VGO/N

All served with honey roasted carrot & parsnip,
braised red cabbage & Brussel sprouts.
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CHOOSE FROM ANY ONE OF OUR RANGE OF
HOMEMADE FESTIVE DESSERTS,
Including our famous lemon meringue pie,
Christmas pudding, festive crumble and many more!

VGO = Vegan option available V= Vegetarian option available
NGIO = Non gluten ingredients option available

One Course £22.95 Two Courses £29.95 Three Courses £34.95 %

Available on the following dates:
5th ,6“1 ,lOth th th th th December 2026

1 13 th 18“1, 19th’ 20



