
Christmas
Evening Menu

AVAILABLE MONDAY–SATURDAY 4PM–8PM

Starters

Main courses

Menu subject to change without notice being given. Our food, where possible is locally sourced and cooked to order. Please allow time during busy periods for
our team to prepare your food. There are a number of recognised allergens present in our kitchen, if you are concerned, inform us and we can offer detailed

information regarding our menu.

Sides

FOCCACIA & OLIVES 6.5
I ta l ian bread and ol ives  (v)(ve)

SOUP OF THE DAY 6.5
Served with crusty bread and butter
(v)(ve and gf  avai lable)

MOULES 9.5
Mussels  cooked in green pesto and chorizo,
served with crusty bread.

VANNAMEI PRAWNS 10
Battered vannamei prawns,  sweet & sour
vegetables ,  sweet  chi l l i  sauce

SCOTCH EGG 8.5
Black pudding scotch egg,  served with red
onion chutney and cheddar cheese

SALMON GRAVLAX 9.5
Cured sa lmon, rocket ,  celer iac remoulade,
croutons,  chi l l i  oi l

CHICKEN BALLOTINE 19
Chicken thigh in bacon,  s tuffed with
mozzarel la  and sun dried tomatoes ,  smoky
bacon lenti l s ,  seasonal  vegetables ,  pars ley
butter  sauce (gf)

COD LOIN 21
Parmesan & herb crusted cod loin,  'nduja and
butterbean cassoulet ,  potato rost i

PORCHETTA 24
Porchetta  roasted in gar l ic ,  sage and thyme,
with s tuff ing,  creamy mash and red wine gravy

RISOTTO 15.5
Arborio r ice cooked with white wine,  onion,
gar l ic  and stock with wild mushrooms
(v)(gf)(ve avai lable)

JAMBALAYA 19.5
A southern style r ice dish,  with chicken,
chorizo,  king prawns,  peppers  and onions (gf)

SIRLOIN STEAK 34
10oz Sir loin s teak,  cooked to your l iking with
handcut chips  and peppercorn sauce

HAND CUT CHIPS 4
FRIES 4
ONION RINGS 4

GARLIC MAYO 1.5
BBQ SAUCE 1.5
COLESLAW 3.5

HOUSE SALAD 3.5
CREAMED SPINACH 3.5
PEAS & BACON 4


