
menuCHRISTMAS

SANDWICHES Sausage and Mash                                        £14.50

Hummus,  herb oil ,  selection of  crudités (Vg)        £7.50 

APPETIZERS
Nachos (Vg/GFI) .                                                £12

Pie of  the Day                                               £15.50

Cheese sauce,  guacamole,  sour cream, salsa ,
ja lapeño,  pickled chil l i

ADD beef chi l l i  (GFI)  or bean chil l i  (Vg/GFI)  for £3

Served with creamy mash,  seasonal  greens
and homemade gravy

MAIN COURSES

French Toast  Fried Chicken Bagel                        £11 .50

Fish Finger Sando                                                    £12

Buttermilk fr ied chicken,  hot  honey,  pickled
cucumber in a  french toast  bagel  

Beer battered white f ish,  pickled cucumber,  lettuce,
tartar  sauce on a freshly baked ciabatta rol l  

Baked Rosemary & Garlic  crusted

Camembert,  served with bread  (V/GFIA)

Beef  shin croquettes,  house gravy                            £9

Soup of  the day,  served with bread (Vg/GFIA)         £8

Turkey scotch egg,  spiced plum ketchup                  £7

Caramelised onion and shallot  tart  tatin (V)             £7

£13.60

Christmas Dinner Sandwich  (V/GFIA)                   £11

Vegan chicken,  sprout s law,  sage and onion stuff ing
herb mayo on a ciabatta rol l  

Southern Fried Turkey Burger (GFIA)          £15.50

Herb mayo,  sage and onion stuff ing,
cranberry rel ish,  lettuce and tomato in a
brioche bun,  served with fr ies

Seasonal  greens,  brighton sausages,  creamy
mah,  house gravy 

Roasted Mushrooms  (Vg/GFIA)                        £14

Fish and Chips                                              £16.50

Festive Beef  Burger                                           £19

Vegan Burger (Vg)                                          £14.50

Lamb Chops                                                  £19.75

Beer battered white f ish,  chunky chips,
mushy peas,  tartar  sauce 

With minted pearl  barley,  red wine jus ,
blackberries

Double beef  patty ,  melted camembert ,
maple glazed bacon,  lettuce and tomato in
a brioche bun,  served with fr ies

With parsnip puree,  fr ied leeks,  wilted
kale,  lemon parsley butter  

Moving mountains patty ,  sprout s law,
‘Cheez’  s l ice on a brioche bun,  served with
fries 

Weekly changing dessert  options.  Please see

blackboard for details .

PLEASE ALWAYS INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER.

NOT ALL INGREDIENTS ARE LISTED ON THE MENU AND WE CANNOT GUARANTEE THE TOTAL ABSENCE OF ALLERGENS. 

DETAILED INFORMATION ON THE FOURTEEN LEGAL ALLERGENS IS AVAILABLE ON REQUEST.  

Vg= VEGAN.     V= Vegetarian.      GFI= GLUTEN FREE INGREDIENTS.      GFIA= GLUTEN FREE INGREDIENTS AVAILABLE.  

Fries (V/GFI)                                                           £4.50

-Add Truffle  and parmesan (Vg/GFI)                     £5.50 

Chunky chips (V/GFI)                                        £4.50

Roast  potatoes,  gravy (V)                                        £5.50

Mac N Cheese (Vg(VoA))                                               £6

SIDES



buffeft menu 
CHRISTMAS

NOT ALL INGREDIENTS ARE LISTED ON THE MENU AND WE CANNOT GUARANTEE THE TOTAL ABSENCE OF ALLERGENS. 

DETAILED INFORMATION ON THE FOURTEEN LEGAL ALLERGENS IS AVAILABLE ON REQUEST.  

Vg= VEGAN.     V= Vegetarian.      GFI= GLUTEN FREE INGREDIENTS.      GFIA= GLUTEN FREE INGREDIENTS AVAILABLE.  

Smashed Sprouts with Feta and Pickled Rhubarb (V)

Mini Sausage Rollas,  Cranberry Ketchup 

Spiced Sweet Potato Roll  V(g)

Lobster Arancini  (GFI)

Mini Beef  Yorkie,  Creamed Horseradish   

Crispy Chicken Wings with Buffalo or BBQ Sauce 

Mini Pulled Pork,  Slaw and Apple Sauce Sliders 

Mini Quiche Lorraine 

Mini Leek and Cheddar Quiche (V)

Wild Mushroom Arancini ,  Truffle  Mayo (VgOA)

Tomato and Basil  Bruschetta (Vg)

Turkey and Stuff ing Sliders,  Cranberry Sauce 

Crispy Brie Wedges,  Honey (V)

Mini Mince Pies (Vg)

Mini Meringue Bites with Blueberry and Lemon (V)

Choose 5 for £19.95 pp


