
HOW TO ORDER
Order and pay at the bar, quoting your table 
number. We will serve your food to your table.

All vegetarian food has been cooked in dedicated fryers. All food is prepared in a kitchen where 
nuts, gluten and allergens could be present. Menu items may contain cereals, gluten, crustaceans, 
eggs, fish, peanut, soya, milk, tree nuts, celery, mustard, sesame, sulphur dioxide, lupin and molluscs. 
Please ask a senior member of staff for further information.

v = vegetarian

Starters
Prawn Cocktail served with  

brown bread and Marie Rose sauce 
Soup of the Day served with  

a baguette and croutons 

Main Courses
Choice of Turkey, Beef or Nut Roast v

with all the festive trimmings

Desserts 
Christmas Pudding

Mince Pies served with clotted cream

1 course £12.95 • 2 courses £16.95 
• 3 courses £19.95

No need to book unless you would like a table of 10 or more.

Festive Specials

AVAILABLE 
UNTIL 1ST 
JANUARY

Festive Baguettes served with crisps 
Choose from Turkey & Cranberry or
Roast Beef & Horseradish

Upgrade 
crisps to  

Roast Potatoes 
for £2

Upgrade 
crisps to  

Pigs in Blankets 
for £2

£9.95Lighter Bites


