
A three course Christmas meal in our restaurant followed by
entertainment from our talented vocalists!  (Booking essential):

FRIDAY 4th DECEMBER - TRIBUTES TO ELVIS PRESLEY & NEIL
DIAMOND FROM THE BRILLIANT DAVE DIXON

FRIDAY 11th DECEMBER - A TRIBUTE TO ROD STEWART BY THE
FANTASTIC GARRY PEASE

£56 per person - see our web site for more details

ROAST TURKEY DINNER
Served with sage and onion seasoning, pig in blanket, our stock gravy and a

selection of seasonal vegetables and potatoes.

£16.95
Served Monday to Friday from Midday until 2:30pm

Available Tuesday 1st December until Friday 18th  December

Our ‘TASTE OF ASIA’ specials will be available from midday on New Year’s
Eve and New Year’s Day - main menu and usual specials boards also available.

NEW YEAR’S EVE
Thursday 31st December

We are open from midday with last orders for food at 9pm and last orders for
drinks at 11.30pm

NEW YEAR’S DAY
Friday 1st December

We are open all day from midday with last orders for food at 9pm

Celebrate Christmas & New Year at the………



CHRISTMAS DAY MENU
Booking essential

Starters
HOMEMADE SHROPSHIRE BLUE & BROCCOLI SOUP V

***
HOMEMADE CHICKEN LIVER & BRANDY PATE WITH A CRANBERRY & ORANGE

GLAZE
Served with warm rustic bread, salad garnish and a festive chutney

***
SEAFOOD PLATTER

Garlic king prawns, Scottish oak smoked salmon and homemade mackerel pate served with winter leaves, cherry
tomatoes, a horseradish cream, chutney and farmhouse bread

***

TASTE OF INDIA
A crispy homemade onion bhaji served on a mint and raita dressed salad with chargrilled chicken tikka, tandoori

chicken wings, mango chutney, lime pickle and crispy poppadom pieces
***

PORTABELLO MUSHROOM & BLACK PUDDING STACK
An aged stilton and walnut stuffed mushroom with a herb crust, wrapped in oak smoked bacon stacked with award
winning Lancashire black pudding and offered with our creamy cracked black pepper, real ale and pancetta sauce

Main Courses
TRADITIONAL ROAST TURKEY WITH SAGE & ONION SEASONING AND A

LINCOLNSHIRE PIG IN BLANKET
***

SLOW COOKED GLAZED SHANK OF LAMB SERVED WITH A FLUFFY HOMEMADE
YORKSHIRE PUDDING AND SMOTHERED WITH OUR RED WINE, OAK SMOKED
BACON AND WILD MUSHROOM SAUCE WITH A TOUCH OF MINT & ROSEMARY

***
HOMEMADE SWEET POTATO, ROAST PARSNIP & CHESTNUT BAKE V

ALL SERVED WITH A SELECTION OF POTATOES AND SEASONAL VEGETABLES

Choice of sweet
TRADITIONAL CHRISTMAS PUDDING WITH BRANDY CREAM

COOKIES & CREAM BROWNIE STACK WITH MADAGASCAN VANILLA ICE CREAM
BAILEY’S & CHOCOLATE CHEESECAKE WITH SALTED CARAMEL BAILEY’S CREAM

STRAWBERRY ETON MESS SUNDAE WITH DAIRY CLOTTED CREAM ICE CREAM
ENGLISH CHEESE & BISCUIT PLATTER WITH VINTAGE PORT

HOMEMADE JINGLEBERRY FRUIT TRIFLE

WINE, MINCE PIES & CRACKERS

Visit from Santa with presents!
Adults £93 Children £48

Full payment is required to secure your booking (non refundable after 15th November)
We require the pre order for your food by 15th December

Children’s meal alternatives are available on request

PRE CHRISTMAS SET MENU
(ONLY AVAILABLE FOR PARTIES OF 10 AND ABOVE - BOOKING ESSENTIAL)

Pre order required up to 48 hours before your booking
Available Monday to Saturday in our restaurant from 1st until 23rd December

Starters
HOMEMADE SHROPSHIRE BLUE & BROCCOLI SOUP

***

HOMEMADE DUCK LIVER & PORK PATE WITH A ORANGE & COGNAC LIQUEUR GLAZE
Served toasted bloomer bread, salad garnish and a caramelised onion chutney

***

GREEK STYLE LAMB KEBAB
A handmade Greek style prime minced lamb kebab made with fresh mint and seasoning, served on a fresh salad with

feta and olives, warm pitta bread and homemade tzatziki dip
***

GARLIC MUSHROOMS V
Fresh wild mushrooms cooked in a creamy roast garlic and white wine sauce with a touch of Italian herbs and served

with a rustic salad and warm farmhouse bread
***

UNICORN OAK SMOKED SALMON & KING PRAWN SALAD
Served with fresh farmhouse bread and marie rose seafood sauce

***

SMOKEHOUSE PORK POTATO SKINS GF
 Homemade, slow cooked smoky BBQ and Jack Daniel’ s pulled pork, served in crispy potato skins and finished with

melted West Country mature cheddar.  Accompanied by a rustic salad, a pot of sour cream and a BBQ glaze

Main Courses
TRADITIONAL ROAST TURKEY WITH SAGE & ONION SEASONING, STOCK GRAVY AND A PIG IN

BLANKET
***

HANDMADE STEAK & STILTON PIE
Tender pieces of prime beef and roast onions cooked in a traditional gravy infused with aged stilton, encased in

shortcrust pastry with a stilton crumb puff pastry lid.  Served with a pot of our stock gravy
***

BELLY OF PORK
An outdoor reared crispy belly of pork served on award winning Lancashire black pudding and offered with our red

wine, oak smoked pancetta and wild mushroom sauce
***

SHETLAND SALMON GF
A fresh fillet of Scottish salmon slowly cooked to perfection then offered with a creamy chardonnay, mushroom,

tarragon and king prawn sauce
***

ROAST PARSNIP, SWEET POTATO & CHESTNUT BAKE V

ALL OF THE ABOVE ARE SERVED WITH A SELECTION OF SEASONAL VEGETABLES AND POTATOES

BUTTER CHICKEN CURRY
Our creamy and Aromatic curry dish served with a garlic and coriander naan bread and fluffy basmati rice

Desserts
TRADITIONAL CHRISTMAS PUDDING WITH BRANDY CREAM

COOKIES & CREAM CHOCOLATE BROWNIE STACK WITH VANILLA ICE CREAM
HOMEMADE JINGLEBERRY FRUIT TRIFLE

TRILLIONAIRES CHOCOLATE TART WITH VEGAN VANILLA BEAN ICE CREAM GF VEGAN
INDIVIDUAL LEMON MERINGUE TART WITH FRESH CREAM

ENGLISH CHEESE & BISCUIT PLATTER

£37.95 per person


