
Kids Festive Menu

2 COURSES £15 | 3 COURSES £21

£10 per person non-refundable deposit required - booking essential

STARTERS

Cauliflower & truffle soup, Camembert croûte, chives (V, GFOA)

Chestnut & turkey scotch egg, spiced plum ketchup

Toasted garlic bread, melted cheddar (V)

MAINS

Traditional roast turkey, Pigs in blanket, sage & onion stuffing, cranberry jam, poultry
jus, thyme & garlic roast potatoes, market vegetables

Blue cheese & feather blade cottage pie, cavolo nero, pink peppercorn sauce

Fish & Chips, battered haddock, chips, peas, tartare sauce (GFOA)
 

Macaroni cheese, rocket salad  (V, GFOA)

DESSERTS

Warm Christmas pudding, caramel custard

Cranberry & white chocolate panettone and butter pudding, salted caramel ice
cream

Orange & vanilla rice pudding, cinnamon swirl

Warm chocolate brownie, salted caramel, honeycomb ice cream (GFOA)

Vegan sticky ginger toffee pudding, vegan vanilla ice cream (V, VGOA, GFOA)


