Traditional Festive Menu
Enjoy a delicious festive meal with friends and family whilst relaxing in the beautiful surroundings of
the hotel. Festive table decorations and novelties included.
Available Monday to Saturday from 23rd November to 30th December inclusive (excludes 25th & 26th
December).
Subject to availability.
12:00pm until 9:30pm (Not available on Sundays)
2 Courses
£15.95 per person
3 Courses
£17.95 per person
Children (12 and under)
1 Course
£9.95 per child
2 Courses
£11.95 per child
3 Courses
£13.95 per child
Children under 3 free
Starters
Potato & Watercress Soup, Garlic croutons (V) 1,7,9,13
Chicken & Wild Mushroom Terrine, ciabatta croute, mustard relish 1,7,9,10,12,13
Main Courses
Roast Turkey Breast, chestnut stuffing, pigs in blankets, turkey gravy 1,3,7,8
Goats Cheese & Pepper Strudel, rustic tomato sauce, dressed watercress 1,3,7
All main courses are served with roasted garlic & herb potatoes, honey glazed baby carrots, parsnip
puree, baby corn, braised red cabbage & roasted sprouts
Desserts
White Chocolate & Ginger Cheesecake, raspberry coulis 1,7
Cream Filled Profiteroles, dark chocolate sauce 1,3,6,7
Tea or Coffee, after dinner mint
Children’s Menu: Half Adults Portion. Alternative Children’s menu available upon request.

Allergen Reference:
Cereals containing gluten, namely: wheat (such as spelt and Khorasan wheat), rye, barley, oats
Crustaceans for example prawns, crabs, lobster, crayfish
Eggs
Fish
Peanuts
Soybeans
Milk
Nuts; namely almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia (or Queensland) nuts
Celery (including celeriac)
Mustard
Sesame
Sulphur dioxide/sulphites, where added and at a level above 10mg/kg in the finished product. This can be used as a preservative in dried
fruit
13. Lupin which includes lupin seeds and flour and can be found in types of bread, pastries and pasta
14. Molluscs like clams, mussels, whelks, oysters, snails and squid
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