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FESTIVE GPENING | [6URS
Monday 23rd - 11.30am - 11pm
Christmas Eve - 11.30am - 11pm
Christmas Day - CLOSED

11.30am - 8pm

Friday 27th - 11.30am - 11pm
Saturday 28th - 11.30am - 11pm
Sunday 29th - 11.30am - 11pm

Monday 30th - 11.30am - 11pm

CHECK 6UT 6UR
COCKTAL AND TAP MENU* » :
BEFORE YBU ARRIVE ‘

Terms and Conditions

Christmas Celebration Menu is available from Friday 29th of November to
Monday 23rd December. If you have your Christmas Party in January don't
worry we have you covered, we are more than happy to take party bookings
throughout January which can include our Christmas Celebration Menu.
A Non refundable Deposit of £10.00 Per Person is required for Confirmation
of all Bookings.
A Pre-Order is Required 7 Days prior to your Booking.

If for any reason you need to cancel or amend due to unforeseen
circumstances this must be made 48 Hours prior to your Booking, We
Reserve the right to charge in full for any Cancellations made at this point.
Please advise well in advance of any Dietary Requirements and we will do our
best to accommodate these.

A 10% Discretionary Service Charge will be added to your Final Bill for
Parties over 6 or more.

Allergy Advice
All Food is prepared in our kRitchen where, nuts, gluten and other allergens
are present. Our Menu descriptions do not include all Ingredients. Fish
Dishes may contain small bones.

2 Courses £28.00
3 Courses £35.00

STARTERS

French Onion Soup
Served with Gruyere Cheese Beignet

Smoked Salmon Paté (gfa)

Served with Gooseberry Chutney and Toasted Bread

Ham Hock Terrine (gfa)

Served with Pickles and Toasted Bread

Warm Feta, Tomato and Red Onion Tart

(vg) (gfa)

VAN

Breast of Turkey Wrapped in Bacon with
Chestnut and Apricot Stuffing (gfa)

Served with Yorkshire Pudding, Roast Potatoes and Seasonal
Vegetables

Roast Sirloin of Beef (Served Pink) (gfa)
Served with Yorkshire Pudding, Roast Potatoes
and Seasonal Vegetqb|es

Fillet of Cod with a Prawn Chowder (gfa)

Served with House Bread

Sweet Potato, Spinach and Mushroom
Pithivier (vg) (gfa)

Served with Roast Potatoes and Seasonal Vegetctb|es

Traditional Christmas Pudding (gfa)

Served with Brandy Sauce

Spiced Fruit Eton Mess (gf) (vga)

Served with Raspberry Sorbet

Chocolate Brownie (gf)

Served with Vanilla Ice-Cream

Winter Fruit Crumble(vg) (gf)

Served with Vanilla Ice-Cream



