
Cocktails

Christmas Menu

vegetarian vegan gluten free gluten free on requestvegan on request

Mains 

Starters
pan fried scallops - 12.95
scallops pan fried in garlic butter with
black pudding and pancetta served with
vanilla parsnip puree 

brie bites - 7.95
brie chunks coated in herb bread crumbs
served with cranberry chilli jam

risotto balls stuffed with blue cheese and
mushroom coated in herb bread crumbs
served with celeriac puree

mini sheperd pie - 9.95
slow braised lamb mince topped with
garlic mash and parmesan crumb served
with toasted focaccia

arancini - 7.95 

braised oxtail - 24.95
slow braised oxtail served with
chantenay carrots , sautéed leek and
cavolo nero, grain mustard mash,
celeriac puree and red wine jus

hanging turkey skewer - 23.95
turkey, sage, pork and onion stuffing, pigs
in blankets skewer served with roast
potatoes, sautéed leek and cavolo nero,
vanilla parsnip puree and red wine jus

pork belly stuffed with pancetta, herbs,
pine nuts, currants served with garlic,
sage and black pudding mash, sautéed
leek and cavolo nero, chantenay
carrots, caramelised apple puree, vanilla
parsnip puree, red wine jus

beef and chorizo lasagne - 22.95
layers of slow cooked beef, chorizo and
edamame bean ragu, ricotta béchamel,
pasta sheets served with parmesan salad
and toasted garlic sour dough bread

slow roasted porchetta - 24.95

sea bass risotto - 23.95
pan fried sea bass served with pancetta,
lemon, herbs, white wine risotto finished
with rocket and parmesanbrie, mushroom and cranberry

wellington - 18.95
served with garlic sage mash, sautéed
leeks and cavolo nero, chantenay
carrots, vanilla parsnip puree and
vegetarian red wine jus

baileys gingerbread - 9.50

christmas cosmopolitan - 9.50

gin-gle bell fizz - 9.50

Jack Frost - 9.50

bailyeys, vokda, gingerbread syrup, 
cream, amaretto

CRANBERRY JUICE, lime juice, vodka, 
triple sec

cranberry, gin, prosecco

malibu, pineapple juice, coconut cream,
blue curaçao

vegan butternut squash wellington available 



Sides
honey roasted chantenay 
carrots - 3.95

balsamic sprouts with 
pancetta - 3.95

sage and onion 
stuffing - 3.50 

pork, sage and onion 
stuffing 3.95

sautéed cavolo nero and 
leeks - 3.95

parmesan and garlic herb 
roast potatoes - 3.95
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Desserts
sticky fig pudding - 7.50 Black Forest Eton mess

sundae - 7.50

limoncello creme brulee - 8.95 
terry chocolate orange
baileys sundae - 8.95

served with vanilla custard or brandy
cream

mix berry compote, cream, meringue,
strawberry and vanilla ice cream 
topped with waffle cone

served with limoncello shot and
shortbread

terrys chocolate baileys cream,
chocolate orange and vanilla 
ice cream, chocolate chunks and 
baileys caramel sauce topped with 
waffle cone

apple and pecan crumble - 7.50
served with vanilla ice cream or vanilla
custard

After Dinner Cocktails 

Terry chocolate orange
baileys martini - 9.50

after eight martini - 9.50

vodka, terry chocolate orange baileys,
kahula, espresso, sugar syrup

vanilla vodka, chocolate syrup, creme de
menthe, milk

After DinnerShots 
christmas cookie - 4.95
vanilla vodka, baileys, milk, amaretto

baby Guinness - 4.95
Bailey's, tia Maria

baby grinch - 4.95
apple sours, midi, limoncello


