
Please ask for our allergen guide should you have any specific dietary requirements. Let us know of any food allergies before placing your order, even if you have eaten the 
dish previously. Whilst every care is taken to reduce the risk of contamination, unfortunately we cannot guarantee that our dishes will be 100% allergen free. 

Please ask your server if you require further information.

Homemade vegetable & cheese pate, spiced tomato jam & melba toast (v/gfa)

Smoked salmon & langoustine cocktail Marie Rose (gf)

Freshly prepared soup of the day (gf)

Steamed mussels, tomato & chorizo (gf)

Salt & chilli teriyaki chicken

Scallop & prawn fritters with manchego cheese

Poached salmon in a samphire, crab & champagne cream (gf)

Traditional Roast Turkey with all the trimmings

Chicken breast pan fried with parma ham, peas, garlic & shallots (gf)

Steak & sausage pie in rich gravy topped with puff pastry

Skips fish, chips & mushy peas

6oz Sirloin with mushrooms, tomato & pepper or bearnaise sauce

Mixed vegetable canelloni baked in tomato & bechamel (v) 

All served with market vegetables & potatoes

Caremalised apple & winter berry crumble with vanilla ice cream (v/gfa)

Christmas cheesecake with sweet rum cream (v)

Warm sticky toffee pudding, ice cream, caramel sauce (v)

Cheeseboard with accompaniments (v/gfa)

CHRISTMAS MENU
- Served from 2nd till 24th December - 

Lunch: 12-5: 2 Course £19.50 / 3 Course £25

 Dinner: 5-10: 2 Course £21.50 / 3 Course £27 

STARTERS

MAINS

V - Vegetarian / VG - Vegan / VGA - Vegan Alternative / GF - Gluten Free / GFA - Gluten Free Alternative

DESSERTS

- Steak & Seafood Bar -


