
Starters
Soup of the Day

Served with Homemade Crusty Brown Bread

Chilli & Garlic King Prawns
Served with Sour Dough Bread 

(GF & Dairy Free options available)

Pomegranate, Orange & Red Onion Salad
(Vegan & NGCI)

Tomato, Red Onion & Green Pesto Bruschetta
Served with a Salad Garnish (Vegetarian)

Main Courses
Roast Turkey & Trimmings 

Served with Seasonal Vegetables & Roast Potatoes 
(Dairy Free)

Slow Braised Ox Cheek
Served with Mash & Seasonal Vegetables 

(NGCI)

Hot Smoked Salmon Salad
Served with a Warm Salad of Broccoli, Cherry Tomatoes, 

Zucchini, Spinach, Rocket & Herbs with a 
Lemon & Basil Dressing 

(NGCI & Dairy Free)

Carrot & Lentil Nut Roast
Served with Seasonal Vegetables & Roast Potatoes 

(Vegan & NGCI)

Desserts
Christmas Pudding

Served with Custard, Ice Cream or Cream

Sticky Toffee Pudding
Served with Custard, Ice Cream or Cream

Individual Mulled Pear Pavlova
Served with Ice Cream or Cream 

(NGCI)

Baked Vanilla Cheesecake
On a Chocolate Brownie Base and 

served with Ice Cream, Cream &
 a Hot Chocolate Sauce

To Finish Off
Tea, Coffee & A Mincemeat Pie

Our Chef has been busy preparing our Festive
Menu and we are delighted to share this with

you. Our Festive lunches will be available in our
Garden Restaurant from -

Thursday 3rd December until 
Thursday 24th December.  

We will be taking reservations for our Festive
Lunches, which can be booked on our website.

500g Brussel Sprouts
20g Unsalted Butter
1 Onion
1 Pack of Bacon
5 Tablespoons of Worcestershire Sauce 

Trim the Sprouts, peel away the outer leaves and
shred.
Melt the butter in a pan and fry the Onions and
Sprouts. While frying – chop up the Bacon and add
to the pan. Fry until the Onions are soft and the
Bacon is crispy. 
Add in the Worcestershire Sauce to the pan and
toss until hot through.
Transfer to a serving platter.
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If you have any special dietary requirements, please let us know
so that we can accommodate you. Menu subject to change.
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Below And Online

Brilliant Brussel Sprouts Recipe

Festive Christmas Lunches

Both include Tea, Coffee & A Mincemeat Pie

3 COURSES FOR £25
2 COURSES FOR £20

Christmas Lunch would not be the same without the
“Brussel Sprout”. Love them or hate them you just

can't have Christmas Lunch without them. 
We think that you will love this recipe!

IngredientsIngredients

NGCI = No Gluten Containing Ingredients


