
2 Course £29  |  3 Course £39 
Served 24th November to 23rd December 

 
To Start 

Cream of Winter Vegetable Soup 
With warm crusty bread (v) (ve*) (gf*) 

Hand Breaded Brie Wedges 
Fresh dressed salad, cranberry sauce dip (v) 

Classic Prawn Cocktail 
Mixed fresh salad, Marie Rose, lemon, brown bread (gf*) 

Festive Bao Bun 
Pulled turkey in BBQ sauce, crispy bacon, chillies, spring onions, spicy mayo  

 

Main Course 

Roast Turkey 
Roast potatoes, seasonal vegetables, pigs in 

blankets, stuffing and a rich thyme gravy 

Slow Roasted Pork Belly 
Wholegrain mustard mash, crackling, Jack Daniels 
and honey sauce, sautéed green vegetables (gf) 

Pan Roasted Cod Fillet 
Garlic and rosemary baby potatoes, tenderstem broccoli, crispy capers, lemon butter 

8oz Rump Steak  
Chips, petit pois, roasted tomato, peppercorn sauce (gf) 

£4.50 supplement 

Roasted Vegetable, Walnut & Almond Tart 
Roast potatoes, roasted root vegetables, mulled wine braised red cabbage, 

vegetable gravy (v) (ve)  

 
Desserts 

Homemade Christmas Pudding 
Brandy and orange sauce 

Baked Gingerbread Cheesecake 
Dark chocolate shavings and fresh pouring cream (v) 

Apple & Mulled Winter Berry Crumble 
Devon custard (v) 

Biscoff Blondie 
Vanilla ice cream (v) 

 

Festive Menu

 (v) Vegetarian  (ve*) Vegan Option 

(gf) Gluten Free  (gf*) Gluten Free Option

2 FOR 1 
MENUS

M O N D AY  T O  
T H U R S D AY  

BOOKING REQUIRED


