
Merry Christmas

D E S S E R T S

P A R S N I P  S O U P D e e p - F r i e d  B r i e7.5
S T A R T E R S  

M A I N  C O U R S E S  

O L I V E S  4 . 9 5   |   B R E A D  &  O I L S  7 . 5    |    G a r l i c  c i a b a t t a  6    |    c a m e m b e r t  1 4    

S t i c k y  T o f f e e  P u d d i n g C h r i s t m a s  P u d d i n g8

F E S T I V E   À  L A  C A R T E  M E N U

9
Served with warm crusty bread &
butter

Crisp golden brie with cranberry
sauce

S a l m o n  &  C r a b  F i s h c a k e P i g s  i n  B l a n k e t s12 7
Salmon and crab fishcake with a
crisp breadcrumb coating

Bacon-wrapped sausages glazed
with honey & mustard

P o r k ,  D u c k  &  O r a n g e  P â t é M u s h r o o m  A r a n c i n i9 9
Pork and duck pâté with orange
& fig chutney

Crisp risotto balls fil led with
mushrooms

B l a c k  P u d d i n g  C r o q u e t t e s G o a t ’ s  C h e e s e  P a r c e l s9 8
Filled with black pudding & blue
cheese, served with apple sauce

Crisp pastry parcels fil led with
fig & goat’s cheese

F e s t i v e  R o a s t  t u r k e y f e s t i v e  d i n n e r22 22
Turkey ballotine served with golden
roast potatoes, seasonal vegetables,
all the festive trimmings & rich gravy

Roast ham or nut Wellington with
golden roast potatoes, vegetables,
all the festive trimmings & rich gravy

L a m b  S h a n k T h e  f e s t i v e  b u r g e r26 21
Slow-cooked lamb shank with truffle
mash, festive root vegetables & a
deep red wine minted jus

Melted Lancashire cheese, turkey,
cranberry sauce, Yorkshire pudding,
gravy, pigs in blankets & fries

F e a t h e r b l a d e  B o u r g u i g n o n C h i c k e n  S u p r e m e23 22
Slow-braised beef in a red wine
sauce with pearl onions & pancetta,
creamy mash & seasonal vegetables

Chicken supreme with fondant
potato, honey-roasted vegetables &
creamy tarragon sauce

40 33
28-day dry-aged 8oz fil let steak
served with mushroom, tomato, onion
ring & chunky chips

28-day dry-aged 10oz sirloin steak
served with mushroom, tomato, onion
ring & chunky chips

1 0   S i r l o i n  S t e a ko z8   F i l l e t  S t e a ko z

A D D  S A U C E  £ 4 :  P E P P E R C O R N  |  D I A N E  |  R E D  W I N E  J U S A D D  S A U C E  £ 4 :  P E P P E R C O R N  |  D I A N E  |  R E D  W I N E  J U S

M u s h r o o m  T a g l i a t e l l e C a u l i f l o w e r  G r a t i n16 16
Tagliatelle tossed in creamy mushroom
sauce, topped with black truffle &
parmesan. Add chicken | 4

Baked cauliflower & cranberry gratin,
served with house salad & garlic
bread

8
Rich toffee sauce & vanilla ice cream True Christmas classic, with custard

C h e e s e b o a r d 3  s c o o p s  o f  i c e  c r e a m12 7
A selection of local cheeses & crackers Chocolate, vanilla, strawberry 

M u l l e d  B e r r y  M e s s C h o c o l a t e  b r o w n i e  8 8
Mulled berries layered with whipped
cream and crushed meringue

Warm brownie served with vanilla ice
cream
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