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S TA R T E R S
C R E A M Y  J E R U S A L E M  A R T I C H O K E  S O U P
with chestnut crème fraîche and crusty cob VG 

C O L D W A T E R  P R A W N S
with bloody mary sauce and brown crusty roll 

C H I C K E N  L I V E R ,  R U M  &  R A I S I N  P ÂT É 
with crusty baguette 

B R E A D  &  D I P S
with marinated olives 

C R A N B E R R Y,  H A Z E L N U T  &  B U T E  I S L A N D  A R A N C I N I 
with stone’s ginger wine relish VG 

M A I N S 
S L O W  B R A I S E D  S H I N  O F  B E E F

with creamy mash potatoes and buttered green beans

B E E R  B A T T E R D  H A D D O C K
with minted mushy peas and hand cut chips 

H O M E M A D E  P I E  O F  T H E  D AY
All served with hand cut chips, minted mushy peas and red wine jus 

1 4 o z  G A M M O N
with grilled pineapple, hand cut chips and fried egg 

S W E E T  P O T A T O ,  A P R I C O T  &  C H E S T N U T  L O A F 
with honey glazed figs, buttered greens and sautéed potatoes V 

L A S A G N E  V E R D I 
with truff led wild mushrooms and garlic bread V 

6 o z  G O U R M E T  B U R G E R
with mature cheddar, tomato and burger relish on a brioche bun with skinny fries 

D E S S E R T S 
C H O C O L A T E  B R O W N I E

with chocolate sauce and vanilla ice cream VGO

C O F F E E  &  W H I S K Y  B A K E D  C H E E S E C A K E
with caramel sauce and espresso marshmallows

S T I C K Y  F I G G Y  P U D D I N G
with clotted cream ice cream and toffee sauce 

C H R I S T M A S  P U D D I N G
with rum sauce 

L E M O N  C U R D  &  R A S P B E R R Y  E T O N  M E S S
with berry coulis and Chantilly cream
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