
Soup & Sandwich 
Delicious homemade                            

spiced parsnip soup, served 
with a sage & onion cob 

filled with turkey, stuffing & 
cranberry sauce.  

£6.95 

Scrambled Eggs & Pancetta 
Hot soft scrambled eggs with crisp 
pancetta and buttered asparagus 

Served on toasted sourdough bread, 
with a tangy mustard chutney.  

£5.25 

Bacon & Black Pudding Crostini  
A slice of toasted focaccia bread, topped with 

pan fried smoked bacon, Bury black                 
pudding, red onion and cherry tomatoes. 

Topped with grated cheddar cheese and oven 
baked. Served with tomato & apple chutney 

£5.25 

Smoked Trout Pate 
A rustic homemade smoked 

trout pate, served with              
toasted ciabatta bread and 

a horseradish cream        

£5.45 

And to finish…..  

Mini sugar topped scone 
served with                                           

strawberry jam & clotted 
cream 

 

With the following                          

selection of cakes…. 

 Mini Mince Pie 

Almond Slice 

 Black Forest Muffin 

Chocolate & Orange Pot 

Served with your choice of 
tea and coffee  

£15.50 
 

Or with a festive drink as 
well…. 

Hot mulled wine  £19.50 
 

Hot mulled apple juice  
£18.50 

 

 A glass of house                       
champagne  £20.50 

 

A festive fizz cocktail  £20.50 

A delicious seasonal afternoon tea 
with the following selection of       

freshly made sandwiches... 

 

Turkey, stuffing & cranberry  

Roast gammon with honey mustard  

Brie with fig & caramelised onion 
chutney 

 

Served with...  

A slice of homemade quiche 

A warm mini sausage roll 

 

Chipolata Sausages 
Hot roasted chipolata              

sausages in a honey, soy and 
sesame glaze, served with a 
sweet chilli dipping sauce. 

£4.95 

Salmon fish Finger 
A homemade breaded 
salmon fishcake finger, 

served on a pea puree with 
watercress. 

£5.45 

The Christmas menu will be served each day (Monday to Saturday) from:  

Friday 1st December until Saturday 23rd December from 11.30am– 3.30pm.  



Cod, Bean & Tomato 
Cassoulet 

Borlotti & Cannellini beans in a 
rich tomato cassoulet topped 
with an oven roasted cod loin.  

Served with garlic ciabatta.  

£ 

Cauliflower, Broccoli 
& Leek Gratin 

Broccoli, cauliflower & leeks in a 
creamy wholegrain mustard and  
cheddar cheese sauce, with a 

hint of warming nutmeg. Topped 
with a bread crumb crumble.   

Served with oven roasted                    
new potatoes 

£8.85 

Christmas Dinner Sandwich 
Roast turkey in gravy, with pigs in 

blankets, carrot puree, stuffing and 
cranberry sauce on open sage &  

onion bloomer bread. 

Served with a side of oven baked 
wedges and mixed leaf garnish 

£9.95 

Christmas Sample 
A selection of seasonal             

mini cakes…. 

Mini mince pie, Stollen bite, 
Christmas rum truffle               

pudding, a mini trifle and a 
chocolate & orange slice. 

Served with whipped cream. 

£6.95 

Chocolate Cheesecake 
A baked vanilla cheesecake 
base, drizzled with a rich milk 

chocolate ganache and 
topped with real belgian 
chocolate decorations. 

£5.95 

Cherry Bakewell Ice 
Cream Gateaux  

A triple layer frozen dessert 
made up of biscotti, 

amerana cherry ripple and 
almond ice cream layers 

£5.95 

Christmas Pudding 
The classic seasonal  favourite. 

Our famous homemade               
Christmas pudding, served hot*.  

£5.25 

Mince Pie 
A slice of our delicious 

homemade plate mince 
pie, served warm*. 

£5.25 

Fruit Trifle 
The traditional layered             

dessert of raspberry jelly with 
fruit pieces, sherry soaked 
sponge, vanilla custard & 

fresh whipped cream. 

£5.25 

 

CHRISTMAS HOLIDAYS 

We close for our annual holiday on 23rd December (Shop closes at 5pm, Dining room last orders 3.30pm)  

and re-opens on Tuesday 2nd  January 2018 at 9 am. 

We wish you all a happy and healthy Christmas and New Year.  

 

Hot Mulled Wine  £4.50 
Hot Mulled Apple Juice   £3.50 

Winter Sangria     £5.95 
Red wine, cider & cranberry juice with sliced 

apple, cranberries and clementine's.  
 

Mixed Berry Ombre Sparkle   £5.95 
Blueberry & blackcurrant syrup with prosecco  

 

Toffoc Chocolate Martini   £5.95 
Toffee vodka & Belgian chocolate milk served                 

in a martini glass with orange zest. 
 

Cherry Bakewell Fizz   £5.95 
A delicious blend of prosecco with amaretto, 

served with a kirsch soaked cherry. 
 

Caramel Hot  Chocolate   £4.25 
A tall glass coated with caramel chocolate. Filled 

to the brim with steamed and foamed milk, 
topped with a “gold” caramel chocolate disc.  

 

Spiced Cinnamon & Nutmeg Latte  £3.45 
A tall glass filled to the brim with steamed and 

foamed milk and a shot of espresso.  Finished with 
a dusting of cinnamon & nutmeg.  

 

White Chocolate & Raspberry  Ice cream Milkshake 
A homemade milkshake made using fresh milk, 

homemade Belgian chocolate ice cream with a 
swirl of raspberry.   

£3.45 

*The above desserts are served with your choice of either 
fresh, pouring or whipped cream, custard or vanilla ice cream 


