
C H R I S T M A S  2 0 2 0



W E E K E N D S  W I T H  S A N T A  M E N U

Please inform your server of any allergies or dietary requirements. 10% discretionary service charge 
will apply on tables of 6 or more people.  Vegetable oil used has been produced from genetically modified sources.

Tomato & Roast Red Pepper Soup 
Crusty bread, butter

Chicken Liver Pâté
Red onion chutney, toasted brioche

Chargrilled Chicken Caesar 
Gem lettuce, parmesan, croutons, caesar dressing

Traditional Turkey & Ham
Sage & onion stuffing, pork &

leek chipolata, red wine gravy, crispy sage

Escalope of Salmon
Garden peas, leeks, bacon lardons, white wine cream

Chargrilled Sirloin Minute Steak
Flat cap mushroom, dressed rocket, peppercorn sauce

(£3 supplement)

Penne Pasta
 Pomodoro sauce, garden peas, spinach,

feta cheese, toasted pine nuts

Served with seasonal vegetables & potatoes

Traditional Christmas Pudding
Brandy anglaise, port poached pear

Baileys Cheesecake 
Chocolate shavings, vanilla cream

Tea or Coffee 

2 Course Lunch: £25.00 per person
4 Course Lunch: £28.00 per person

Kids: £16.00 (Includes a gift)

Please inform your server of any allergies or dietary requirements. 10% discretionary service charge 
will apply on tables of 6 or more people.  Vegetable oil used has been produced from genetically modified sources.


