
Soup of the Day
Homemade Soup Served with a Freshly Baked Wheaten Roll      (V) (DF)

Caesar Salad
Seared Chicken, Crispy Croutons Smoked Bacon Lardons (GF)

Smoked Salmon and Prawn Marie Rose
Tossed Salad with Toasted Sourdough

Roasted Butternut Squash Wedges
Blackberries, Cherry Tomatoes, Rocket, Dressing (V) (GF) (DF) (VEGAN)

Festive Trio of Meats 
Turkey, Ham and Beef served with Homemade Stuffing, Pig in Blanket, Orange-Burst Cranberries

Grilled Fillet Of Salmon
Roasted Baby Potatoes, Winter Greens, Petit Pois

Roasted Red Pepper Sauce (GF)

 
Vegan Wellington

Stir-Fried Vegetables, Breton Sauce (V) (DF) (VEGAN)

Served with a Selection of Roasted Vegetables and Baby Potatoes

Seasonal Assiette of Desserts
Raspberry Cheesecake, Mini Meringue Christmas Tree,

Chocolate Profiterole, Citrus and Clementine Tart

Christmas Party Lunch

APPETISERS

MAINS 

DESSERT

SERVED MONDAY - FRIDAY | 12PM - 4PM
£30 PER PERSON

Bookings for 10 persons and above
A pre-order will be required two Weeks in advance of your booking

*

Any Food Allergies please notify our Service Staff  |  Please be advised that food allergens are handled in the kitchen in some cases, allergens may be unavoidably present due to shared  equipment or the ingredients used

Food Allergens Guide
(GF) Most of the above dishes can be prepared gluten free please contact your server for details     (DF) Dairy Free   (v)  Vegetarian Option         Dietary Adjustment Available   *

Allergen Information


