
Starter
Roasted Onion & Artichoke Soup (v) 

warm bread, salted butter

Chicken Liver Pate 
toasted brioche tin loaf, festive plum & port chutney 

Goat’s Cheese & Roasted Garlic Arancini (v) 
cranberry & chilli dip 

Gin & Dill Cured Salmon 
beetroot, pickled cucumber, vodka crème fraiche, toasted sourdough croutes

Main
Pot Braised Angus Beef 

baked potato creamed mash, wilted spinach, red wine bourguignon sauce

Butter Roasted Lancashire Turkey 
sage & onion stuffing, classic trimmings, pigs in blankets, red wine gravy

Buttrernut Squash & Roasted Tomato Risotto (v) 
confit garlic, cherry tomatoes, basil oil 

 Smoked Haddock 
baby spinach, roasted fennel, crispy rosti potato cake, shellfish bisque 

Dessert
Christmas Sticky Toffee Pudding 

warm caramel sauce, date & walnut ice cream 

Baileys & White Chocolate Cheesecake  
white chocolate shards, champagne sorbet

Baked Apple & Christmas Pudding Crumble  
vanilla custard 

Dark Chocolate & Whiskey Mousse  
mulled winter fruits, brandy snap biscuit

2 courses £22.95  |  3 courses £28.95

SERVED ALL DAY - EVERY DAY!
29TH NOVEMBER TO 23RD DECEMBER

Christmas
FESTIVE MENU


