
 

Christmas Menu 2021 

 

 

 

 

Whilst we take every precaution to reduce the risks from cross contamination, please be aware that we prepare many of our products on site. 
Ingredients used across our product range contain a wide range of allergenic ingredients, including, but not limited to, nuts, seeds, dairy and gluten. 

Consequently, there may be traces of various allergens present across our product range. 

Please speak to one of our Allergy Champions who are trained to provide advice on the ingredients in our food and the steps we have taken to avoid 

cross contamination.  

2 Course £19.50 

3 Course £24.50 
 

-//To Start//- 

Root Vegetable Soup 
Bread Roll 

Chicken Liver Pate 
Red Onion Marmalade, Wholemeal Toast 

Severn & Wye Smoked Salmon 
 Pickled Cucumber, Honey Mustard Dressing 

 

-//To Follow//- 

Classic Roast Turkey Breast 
Pigs in Blankets, Pork & Apple Stuffing,   

Garlic & Thyme Roast Potatoes, Buttered Brussels & Roasted Roots 

Slow Cooked Beef Blade  
Smoked Bacon, Wild Mushrooms, Roasted Shallots & Jus  

Roast Hake Supreme 
Crushed New Potatoes, Buttered Brussels 

Butternut Squash, Wild Mushroom & Kale Wellington  
Garlic & Thyme Roast Potatoes, Brussels & Roasted Roots 

 

-//To End//- 

Traditional Christmas Pudding 
Brandy Sauce 

Warm Coconut & Chocolate Tart 
Vanilla Ice Cream 

Glazed Lemon Tart  
Forest Fruit Compote 

British Cheese Selection  
(Supplement £2.00) 

 

 


