
Main Courses 
 

Christmas Dinner Sandwich 
Roast turkey in gravy, stuffing, pigs in blankets, 

parsnip & carrot puree and cranberry sauce on 

an open rosemary ciabatta.  Served with a         

portion of potato wedges and gravy.  

£10.75 

 

Beef & Red Wine Stew 
Delicious braised beef, slow cooked with                    

baby onions, potatoes & root vegetables,                        

in a rich red wine gravy.   

 Served with crusty white bread and butter.  

£9.95 
 

Sun blushed Tomato & Balsamic Onion Tart 
A homemade quiche in a shortcrust pastry tart, 

filled with sticky homemade balsamic onions & 

sun blushed tomatoes.  Served with a rocket                 

& spinach salad with balsamic reduction.  

£9.45 

 

Oven Roast Salmon 
An oven roasted fillet of salmon served on a bed 

of wilted spinach, with oven roasted new 

potatoes, served with a tarragon hollandaise.   

£9.95 

Starters 
 

Seasonal Ham & Lentil Soup 

Delicious homemade lentil soup with pulled 

gammon pieces. Served with a freshly baked 

wholemeal cob and butter.  

£5.75 
 

Blue Cheese Garlic Mushrooms 

Pan fried mushrooms in a creamy garlic and 

blue cheese sauce & baked until golden. 

Served with French bread and butter.  

£5.95 
 

Honey Mustard Chipolatas 
Hot roasted chipolata sausages in a                     

homemade honey mustard glaze.                                                         

Served with a dijon mayonnaise dip.  

£5.95 
 

Prawn, Smoked Salmon & Avocado Cocktail 

Half an avocado topped with  prawns and             

Marie Rose sauce.  Served with slices of fresh 

smoked salmon, salad garnish, lemon and 

wholemeal bread and butter.  

£7.25 

Slattery Luxury Christmas Afternoon Tea 
 

The Christmas menu will be served each day we are open from:  
Thursday 28th November until Tuesday 24th December from 11.30am– 3.30pm.  

A delicious seasonal Afternoon Tea, with the                 

following selection of freshly made sandwiches: 

 

Coronation Chicken,                                                                                                       

Roast Gammon  & Cheddar,  Turkey & Stuffing 

Poached Salmon Mayo & Cucumber 

 

Served with: 

A Ham & Emmental Pastry Crown 

Honey mustard roast chipolatas 

& winter chutney 

To Finish 

A mini sugar topped scone served with                       

strawberry jam & clotted cream  

 

Served with: 

A mini mince pie 

A slice of Baileys Ganache Torte 

 A Raspberry Shot glass cheesecake 

and an Almond Slice 

With a 

A Christmas Pudding flavoured                                

chocolate Truffle 

Priced at £19.50 

served with your 

choice of tea or 

coffee 

 

Or with a glass of 

prosecco for the  

special price £22.50  



Non Alcoholic Drinks 
 

Hot Vimto 

The classic Mancunian winter warmer,                

served with fresh berries.  

£2.25 
 

Mulled Wine Herbal Tea 

A delicious loose leaf fruit infusion with apple, 

hibiscus blossoms, elderberries, rose hip peel, 

cinnamon rods, orange slices & cloves. 

£2.65 
 

Salted Caramel Hot Chocolate  

A tall glass coated with caramel chocolate.  

Filled with foamed milk and  topped with                   

a salted caramel chocolate disc.  

£4.75 
 

Nutella Milkshake 

A delicious blend of fresh milk, chocolate ice 

cream and Nutella.  

£3.95 

 

Desserts 
Chocolate & Orange Bauble 

Tart 

A shortcrust pastry case filled 

with a dark chocolate                     

ganache and tangy orange 

filling.  Topped with a                    

chocolate bauble filled with 

crunchy biscuit pieces. Served 

with whipped fresh cream.  

£6.25 

 

Christmas Pudding 

The classic seasonal favourite.  

Our famous homemade                 

Christmas pudding Served hot 

with either custard, cream,             

brandy sauce or ice cream. 

£6.25 

 

Ginger & Pear Sponge 

A slice of sticky baked pear and 

ginger sponge loaf. Served hot 

with either custard, cream or ice 

cream. 

£6.25 

 

Alcoholic Drinks 
 

Hot Mulled Wine 

Our warm Christmas red wine                      

blended with mulling spices.  

£4.25 

 

Strawberry Rose Gin 

3 Rivers gin, blended with Fentimans Rose 

lemonade, served with ice and slices of 

strawberry in a tall glass.  

£5.95 

 

Baileys Iced Coffee 

A shot of espresso coffee blended with          

a large measure of Baileys Irish cream, 

topped with fresh cream & cocoa powder. 

£4.95 

 

St Clements Lemon Mimosa  

Freshly squeezed orange juice and                 

homemade lemonade topped up with 

prosecco for a  refreshing long drink.   

£5.95 

Black Forrest Ice Cream Sundae 

Homemade vanilla & chocolate 

ice creams with Oreo biscuit 

crumb, Amerena cherries and 

whipped fresh cream. 

£6.25 

 

Toffee Apple Belgian Waffles 

Two Belgian waffles filled with 

warm apple filling blended with 

sweet mincemeat.  Topped with 

a drizzle of toffee sauce and 

homemade vanilla ice cream  

£6.75 

CHRISTMAS HOLIDAYS 
We close for our annual holiday at 5 pm on Christmas Eve   

(last orders in the dining room are 3.30pm) and re-opens on Thursday 2nd January at 9 am. 

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

Mini Mince Pie Selection 

Three Shortcrust pastry cases, filled with rich, sweet mincemeat with different toppings…..                                  

Marzipan, brandy butter & a vienesse biscuit topping.  Served with cinnamon dusted whipped cream.   

£4.95 


