
S T A R T E R S 

Smoked Salmon Rillettes, bread & butter pickles, watercress, pickled fennel, 
toasted sourdough

Panko-Coated Camembert, rocket salad, hedgerow chutney (v)

Tomato Soup, toasted sourdough (ve)

M A I N S  

Grilled Haddock, sautéed potatoes, samphire, long-stem broccoli

Hand-Carved Turkey Breast, Cumberland pig-in-blanket, thyme-roasted 
potatoes, carrots & parsnips, bacon & herb stuffing, shredded Brussels sprouts 

with chestnuts, gravy

Root Vegetable Wellington, thyme-roasted potatoes, carrots & parsnips, 
shredded Brussels sprouts with chestnuts, gravy (ve)

Cheeseburger Sliders, mini beef burgers topped with Cheddar, lettuce, tomato 
served with fries & peas

D E S S E R T S 

Ice Cream Sundae, whipped cream, berries (v) 

Triple Chocolate Brownie, vanilla ice cream (v)

Apple & Spiced Rhubarb Crumble, vanilla crème anglaise (v) 
Vegan option available (ve)

CHILDREN’S CHRISTMAS DAY MENU
3 course menu 39.00



If you have a food allergy, dietary requirement, or a question about our ingredients, please 
speak to a member of our staff before you place your order (before booking and at the 

time of your visit). Our menu descriptions do not include all ingredients or allergens. Full 
allergen information will be available from August to allow you to confirm your booking. The 
information available is, to the best of our knowledge correct, however is subject to change 

between the time of advance booking and the time of dining. Please speak to a member 
of our staff at the time of your visit to check for changes. (V) = made with vegetarian 

ingredients, (VE) = made with vegan ingredients, however some of our preparation, cooking 
and serving methods could affect this. If you require more information, please ask your 

server. *= contains alcohol. Fish dishes may contain small bones.

C H I L D R E N ’ S  C H R I S T M A S  D A Y  M E N U


