
 

CHRISTMAS SET MENU 
 

(Available Mon-Fri 12-2:30, 5:30-6:30, from 28th November-23rd December) 
2 courses £19.95 3 courses £24.95 

Book & dine from this menu up until 9th December to receive 10% off your food bill. 
Book your Christmas party for 6 or more people up until 16th December to receive a 

complementary bottle of Prosecco. 

Starters 
 

Cauliflower & chestnut soup (vegan ,ga) 
parsnip crisp, sourdough 
Devilled whitebait (g) 

garlic & lemon aioli, dressed leaves  
Homemade tortilla nachos (v) 

cheddar, festive salsa, sour cream, guacamole 
Pulled pork croquettes (ga) 

celeriac puree, pea shoots 
 
 

Mains 
 

Roast turkey dinner (g) 
garlic & rosemary roasties, sage & onion stuffing, braised pear red cabbage, chantenay carrots, 

cranberry sauce, gravy (Add creamed sprouts & bacon for £3) 
Thick-cut maple & dijon glazed ham (g) 

hand cut chips, fried hens eggs, salad, festive chutney 
Baked hake 

Nduja orzo, petit pois, purple sprouting broccoli 
Butternut squash wellington (vegan,g) 

Garlic & rosemary roasties, lentil & walnut stuffing, braised pear red cabbage, chantenay carrots, cramberry 
sauce, vegan gravy 

8oz sirloin steak (g) (£4 supplement) 
‘Monkey Shoulder’ & mustard sauce, pub dried tomato, field mushroom, garlic green beans 

 
 

Desserts 
 

Christmas pudding, brandy butter ice cream (v,ga) 
Chocolate pudding, chocolate sauce, gingerbead choc chip ice cream (v) 

A selection of ‘Frellies’ ice cream (v) 
 
 
 

 


