
Our menu descriptions do not include all ingredients. If you have a 
food allergy, please speak to a member of our team before placing 
your order. We follow good hygiene practices in our busy kitchens, 
but unfortunately we cannot guarantee that any of our dishes are 
completely free of allergens. Some items may contain traces of 
alcohol. Products are subject to availability. Prices include VAT.

The nutrition values provided are for each complete dish as listed on the menu. 
Where the dishes are for sharing the figure given is for the total dish and you 
must divide this by the number of people sharing the dish to get the nutrition 
per person. Figures are typical and may vary due to seasonal factors and chef 
practices. 2,000 calories a day is used for general nutrition advice, but calorie 
needs vary. Additional nutrition information available upon request.

3 COURSE CHRISTMAS MENU - UNDER 12’s
Served with a Fruit Shoot - £25

Starters
TOMATO SOUP

Served with a warm baguette. (313 Kcal)

CARROT & CUCUMBER STICKS VG

Served with hummus. (264 Kcal)

COD FISH CAKE
Served with a lemon mayo. (779 Kcal)

Main Course
ROAST TURKEY

Served with pigs in blankets, roast potatoes,  
seasonal vegetables, roast parsnips, carrots & gravy. (613 Kcal)

BATTERED COD BITES
Served with chips & garden peas. (578 Kcal)

VEGAN SHEPHERD’S PIE
Topped with sweet potato mash, alongside carrots & peas, served with vegan gravy. (714 Kcal)

Desserts
TRADITIONAL CHRISTMAS PUDDING

Served with custard. (452 Kcal)

KIDS COOKIE SANDWICH
Vanilla ice cream sandwiched between two chocolate  

chip cookies and dipped in hundreds and thousands. (646 Kcal)

WHITE CHOCOLATE & RASPBERRY CHEESECAKE
Served with chocolate sauce. (452 Kcal)
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