
F e s t i v e  L u n c h e s
2 0 2 6

Twas the night before Christmas



Our two-course lunch costs £26 per person 
and includes a hot drink, festive dining setting and
Christmas cracker.

All two-course festive lunches must be booked in advance
and paid for at the time of booking along with submission of
a food pre-order. This enables our chefs to know what to
order and cook, ensuring your food is festive and fresh!

Our two-course festive lunch starts on Tuesday 1st of 
December and runs through till Wednesday 23  December. It will rd

run alongside our standard lunchtime menu and replaces our 
chefs specials menu throughout December.
 
Festive lunches are available during the following times:
Monday to Thursday 12pm-2:30pm
Friday 12pm-6pm
Saturday 12pm-3pm

How do we make a reservation?

How much will our December Festive Dining be?

Festive Lunches at 

Twas the night before Christmas when all through the
house not a creature was stirring, not even a mouse. The
stockings were hung by the chimney with care in the
hope St. Nicholas would soon be there. The children
were nestled all snug in their beds, while visions of sugar
plums danced in their heads.



 
FESTIVE MAIN COURSES 
Free Range Roast Turkey Crown
Succulent roast turkey with sage and onion stuffing and
pigs in blankets. Served with roast potatoes, honey
roasted carrots and parsnips, sauteed brussel sprouts
with smoked bacon lardons and festive gravy.
DIETARY: Can be prepared gluten free.
ALLERGENS: Gluten (Wheat), Milk, Sulphites 

TO FINISH
Coffee & Tea of your choice
Americano
Cappuccino
Caffe Latte
Flat White
Mocha
Hot Chocolate
Yorkshire Tea
Earl Grey Tea
Peppermint Tea
Decaffeinated available

Nostalgic Suprise Chocolate Treat

FESTIVE PUDDINGS
Winter Berry Crumble & Custard 
Served with a large jug of custard.
DIETARY: Suitable for a Vegetarian diet.
ALLERGENS: Gluten (Wheat, Oats), Milk

Our delicious individual woodland mushroom and
festive ale pie served with roast potatoes and roasted
carrots, parsnips and sauteed brussel sprouts.  Served
with a jug of gravy.
DIETARY: Suitable for a Vegan and Vegetarian diet.
ALLERGENS: Gluten (Wheat)

Our individual slow braised chicken and chestnut
mushroom pie is served with chips, mushy peas and a
jug of gravy.
ALLERGENS: Gluten (Wheat), Milk, Sulphites, Mustard
 
Festive Chicken Gravy Burger
A southern fried chicken fillet sitting in a toasted soft
sourdough roll, topped with a giant pig in blanket,
melted cheese and served with a jug of festive gravy
and a side of skinny fries.
ALLERGENS: Gluten (Wheat), Sulphites, Milk

Baked salmon fillet with an Atlantic prawn and dill
cream.  Served with buttery mash and side of fresh
vegetables.
DIETARY: Suitable for a gluten free diet.
ALLERGENS: Fish, Crustaceans, Milk, Mustard 

A chocolate biscuit base with a rich chocolate truffle
mousse scattered with cubes of chocolate brownie,
accompanied by our mulled berry compote.
DIETARY: Suitable for a Vegan and Gluten Free diet.
ALLERGENS: Soya

All year we have enjoyed making fresh cheesecakes,
our festive cheesecake includes a generous helping of
Bailey’s liqueur and sits on a biscuit base.  Finished
with white chocolate sauce.
DIETARY: Suitable for a Vegetarian diet. 
ALLERGENS: Gluten (Wheat), Milk
Contains alcohol.

A perfect way to finish your festive lunch with our rum
and raisin ice cream and vanilla ice cream sundae.
Topped with cream and festive sprinkles.
DIETARY: Suitable for a Vegetarian & Gluten Free diet.
ALLERGENS: Milk
Contains alcohol.

A favourite all year round, our light toffee sponge is
covered in sticky toffee sauce and served with vanilla ice
cream and fudge pieces.
DIETARY: Suitable for a Vegetarian diet. 
ALLERGENS: Gluten (Wheat), Milk, Eggs

Chicken, Bacon & Chestnut
Mushroom Pie

Scottish Salmon Fillet

Woodland Mushroom & Festive Ale Pie 

Festive Ice Cream Sundae

Chocolate Truffle Cake 

Bailey’s Cheesecake

Mum’s Sticky Toffee Pudding

Menu



Festive Lunch Pre-Order Form

Quantity Required

Quantity Required 

Guest Names

Guest Names

Terms & Conditions 
1. Full payment is required up front to secure your booking along with a fully completed food pre order. 
2. To ensure we cater for as many guests at Christmas time we allocate your table for a maximum of 2 hours,

after this time we will need your table back to let other guests enjoy a festive lunch.
3. Unfortunately, we are unable to cancel, refund or transfer any festive bookings due to the busy time of year.
4. All prices include VAT at the standard rate.

Customer Details
Full Name
Telephone Number
Email Address
Date & Time of Booking
Number Attending

Main Course Choice

Pudding Choice

Roast Turkey
Scottish Salmon Fillet
Chicken & Bacon Pie
Festive Chicken Burger
Woodland Mushroom Pie (vg)

Winter Berry Crumble (v)
Bailey’s Cheesecake (v)
Sticky Toffee Pudding (v)
Chocolate Truffle Cake (vg,gf)
Festive Sundae (v,gf)

Booking Notes
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