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Christmas Fayre 2026
28th November – 24th December

Starters

Tomato & Roasted Red Pepper Soup – Soft Bloomer – Chive Cream (GF)
Baked Ham Hock & Cheshire Cheese Pot – Toasted Crusty Bread – Vodka Onion Jam (GF)
Beetroot, Walnut & Sunflower Pate – Apple & Sultana Chutney – Sea Salt Crostini (GF)
Smoked Salom & Cream Cheese Roulade – Dill, Pistachio & Fennel Slaw – Lemon & Cucumber Crème Fraiche (GF)


Mains

Traditional Roast Turkey – Sausage & Bacon Roulade – Sage & Onion Stuffing 
Thyme Roasted Potatoes – Gravy (GF)
Lemon Roasted Salmon Fillet – Minted New Potatoes – Tenderstem Broccoli (GF)
Slow Roasted Belly Pork – Grain Mustard Mash – Apple & Quince Stuffing – Cider Jus (GF)
Vegetable Wellington – Wild Mushroom, Spinach, Puy Lentil & Sweet Potato Encased in Puff Pastry – Roasted Chestnuts – Red Wine Jus

All Above served with Seasonal Vegetables 

Desserts

White Chocolate & Clementine Cheesecake – Vanilla Ice Cream
Traditional Christmas Pudding – Brandy Sauce (GF)
Double Chocolate Brownie – Clotted Cream Ice Cream (GF)
Trio of Ice Cream or Sorbet (GF)
Small Cheeseboard – Shropshire Blue, Brie & Cheddar – Apple Chutney 
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Monday – Saturday
2 Courses £27.95
3 Courses £34.95

Some of the above dishes can be adapted 
to Gluten Free & Dairy Free Options
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