
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.

Baked vegetable and manchego cheese tart with onion cream (V)

Lentil and vegetable broth with herb croutons (VG/GFA)

Steamed mussels in a creamy garlic sauce with garlic toast (GFA)

Smoked salmon and crayfish cocktail with brown bread (GFA)

Baked king prawns in a Thermidor sauce with duchess potato (GF)

Salt & chilli chicken with teriyaki glaze

Traditional turkey with all the trimmings in a rich turkey gravy (GFA)

1/2 fresh lobster grilled in garlic butter with hand cut chips (£5 supp) (GF)

6oz sirloin grilled to you liking with mushroom, tomato, pepper or bernaise sauce and hand cut chips (GF)

Panfried string vegetables with  pak choi, garlic, chilli, honey, soy sauce and wild rice  (VG/GFA)

Lamb rump pan roasted with a red wine currant jus and parsnip puree (GF)

Panfried chicken fillet with pancetta, rosemary, garlic and a white wine sauce (GF)

Lobster ravioli with crayfish bisque & langoustine

(All served with seasonal vegetables and potatoes)

CHRISTMAS DINNER
Friday  & Saturday from 5.30-9.30

2 course £24.50 

STARTERS

MAINS

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

- Steak & Seafood Bar -

DESSERTS

Homemade apple winterberry cinnamon  crumble with warm custard sauce (VG/GFA) 

Sticky toffee pudding with caramel brandy sauce and ice cream (V/GF)

Cranberry white chocolate and tablet cheesecake with whipped cream 


