
DESSERTS

CHRISTMAS PARTY MENU

STARTERS

TWO COURSES £24

1ST DECEMBER 2023 TO 23RD DECEMBER 2024

THREE COURSES £28

Potted Brie with port & red onion chutney, served with dipping bread

Breaded whitebait with tartare sauce

Tomato & basil soup with warm ciabatta

Southern fried chicken goujons with a barbeque dip

Slow roasted pork belly with a honey & sesame seeds glaze 
on a cucumber and red pepper salad

Christmas pudding with brandy sauce

Double chocolate brownie with vanilla ice cream

Lemon tart with raspberry coulis and cream

Apple & cinnamon crumble with custard

Biscoff cheescake with cream

FAGINS

Roast turkey with pigs in blankets

MAINS

Mediterranean vegetable tart 

Salmon & spinach wellington with a lemon & dill cream

All served with roast & new potatoes, glazed parsnips, cranberry stuffing, gravy 
and seasonal vegetables

Chefs steak & ale pie topped with puff pastry, served with chips & peas

“Brie little pigs burger” - a classic steak burger, topped with pigs in blankets &
melted brie served with chips & coleslaw


