
(V) Vegetarian | (N) Contains Nuts

++ Main cOurse ++

Christmas pudding   
Dark, sticky, and dense sponge fruitcake,  

made of mixed dried fruit, candied fruit peel, apple, 
and citrus zests served with Brandy sauce

Apple Pie   
A slice of warm deep filled apple  

pie served with custard

Chocolate Fudge Cake 

A dense, single-layer chocolate cake with  
more chocolate served with cream

Vanilla Cheesecake
Rich and creamy Vanilla cheesecake, topped  

with Strawberry drizzle, served with cream

Chocolate Brownie  

Warm dark Chocolate Brownie  
served with Vanilla ice cream

++ desse rt ++

NB: Some of our dishes may contain allergens.  
If you suffer from any intolerances or allergies please 

ask the duty manager before ordering.

++ To Start ++ 
Tempura Prawn  

Prawns coated in tempura batter

Spiced Lamb Kebabs
Tender lamb mince seasoned with chef’s signature 

Asian spice mix, skewered and cooked in a clay oven, 
served with mint yoghurt sauce

Buttermilk Chicken Strips
Skewered crispy coated buttermilk chicken  

served with a honey mustard dressing

Garlic Chicken Tikka
Chicken marinated in garlic along with Indian  
spices and yoghurt finished off in clay oven

Crispy Vegetable Spring Rolls (V) 
Deep fried crispy vegetable rolls served  

with a plum dipping sauce

Chunky Brie Wedges
Deep fried delicious crispy coated chunky  

Brie cheese wedges served with rocket and  
festive chutney

++ appe tize r ++ 
Tomato & Basil Soup (V) 

Served with a warm bread roll 

Adults £49.95 
Children (4-12) £24.95   

Traditional Christmas Dinner
Roasted Turkey, rosemary potatoes, crispy  

roast potatoes, honey roasted parsnips, stuffing  
balls, pigs in blankets, Yorkshire pudding and 
accompanying vegetables, served with Chef’s  

gravy and cranberry sauce

Ribeye Steak
The most flavoursome cut of our steak in our opinion! 
Served with chips, seasonal vegetables and creamy 

peppercorn sauce

Chargrilled Salmon 
Chargrilled Atlantic Salmon Steak served with  
a mixed leaf salad, baby new potatoes and  

seasonal vegetables

Chef’s Traditional Tandoori Plate  

Chicken tikka, lamb chops, chicken wings, Amritsar 
fish & shish kebab, served with sizzling onion and 
peppers, fresh naan and accompanying sauces

Lamb Rogan Josh  

Ideal for the spice lovers, tender lamb pieces cooked 
in Chef’s rich spicy masala sauce with aromatic spices, 

served with steamed rice and fresh naan

Festive Nut Roast (V, N)  
Chef’s festive nut roast made with bulgur wheat, 

peanuts, almonds, walnuts and mature cheddar, served 
with rosemary potatoes, honey roasted parsnips, 

accompanying vegetables and chef’s vegetarian gravy


