
Monday 26th November to Saturday 22nd December
Not available Sunday lunchtime

12pm - 5pm

12pm - 5pm

Monday to Saturday
12:00pm - 2:00pm & 5:30pm - 8:30pm

•  NOW TAKING BOOKINGS  •

Parties of six or more require £5 deposit
per head to secure booking

Parties of six or more require £5 deposit
per head to secure booking

See inside for menu & booking form
Book now to avoid disappointment!

CALL TO BOOK NOW

CALL TO BOOK NOW

01246 861 789

01246 861 789



Homemade soup of the day (v) Homemade cheesecake of the day

PRINT AT 
HOME AND 

HAND IN 
THE FORM

Traditional roast turkey 
breast or topside of beef

Poached salmon fillet, topped 
with a hollandaise sauce

Classic prawn Marie Rose cocktail Traditional Christmas pudding

Steak & potato pie

Brie & beetroot tart (v)

Deep fried breaded brie Warm chocolate fudge cake

Chicken breast goujons Bramley apple pie

Served with a warm roll & butter Served with vanilla ice cream

Served with roast potatoes, creamy mash, fresh 
vegetables, stuffing, home-made Yorkshire 

pudding, pigs in blankets & meat-juice gravy

Served with baby potatoes & fresh vegetables

Served with granary baguette & fresh lemon wedge Served with brandy sauce

Served with chunky chips & fresh 
vegetables or mushy peas

Served with baby potatoes & fresh vegetables

Served with a cranberry dip Served with fresh cream

Served with a smoky BBQ dip & garnish Served with creamy custard

STARTERS DESSERTS

MAINS Followed by warm mince pies

Two courses - £16.99
Three courses - £19.99

Parties of six or more require £5 deposit
per head to secure booking
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