Seasonal Soup (V) £6.95

Delicious homemade tomato & red pepper
soup, served with a white cob and butter.

An open toasted bagel, topped with red
pepper Hummus, grilled halloumi and beetroot.
Topped with honey & mustard dressed rocket

leaves and walnuts, served with coleslaw.

Roast turkey in gravy with stuffing, pigs in
blankets, carrot puree and cranberry sauce on
an open ciabatta. Served with a portion of
lightly spiced potato wedges and gravy.

Cheeseboard Tartlet (V) £13.50

A delicious individual homemade 3 cheese
& onion chutney quiche, made with
Lancashire, mature cheddar & smoked
Applewood cheeses. Served warm with a
winter chutney, side salad and mini portion of
lightly spiced potato wedges.

A soft Yorkshire pudding filled with Cumberland
sausages, potato wedges and onion
marmalade. Served with a jug of onion gravy,
English mustard and side salad.

Chorizo & Bean Broth £11.50

A rich homemade chorizo & mixed bean and
chick pea broth, topped with a sprinkle
parmesan shavings.

Served with slices of cheese garlic bread....
A real winter warmer!

Crispy potato wedges, topped with pigs in
blankets, melted mozzarella cheese &
Cranberry ketchup.
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Soup & Sandwich ¢11.50

A large cup of homemade tomato & red
pepper soup, served with either:

A soft white roll filled with turkey, stuffing and
cranberry sauce, root vegetable crisps and a
side salad garnish.

or

A soft white roll filled smoked applewood
Cheese and winter chutney, root vegetable
crisps and a side salad garnish.

Christmas Afternoon Tea

A delicious seasonal afternoon tea
comprising of a selection of brown & white
finger sandwiches:

Coronation chicken
Roast gammon & Cheddar cheese

Turkey & stuffing
Poached salmon mayo & cucumber

Served with...

Bacon wrapped chipolata sausage
A ham & Emmental pastry crown
Root vegetable crisps
Winter chutney

And to finish

A sultana scone served with strawberry jam
& cinnamon dusted fresh cream

With
A mini shorfcrust mince pie
A Dblack forest macaron
A chocolate & orange cup
A chocolate shortbread star
An apple & ginger slice

Served with your choice of tea or coffee
£26.50

Or with a ﬁloss of chilled prosecco as well for
the special price of £30.00

Unfortunately we are unable to offer a vegetarian or
gluten free alternative to this afternoon tea. The regular
afternoon tea s sfill available throughout December,
which does have dietary variations available.

The Christmas menu will be served each day we are open (Tuesday to Saturday) from:

Thursday 28th November until Tuesday 24th December from 11.30am- 3.30pm.
S




DESSERTS

Christmas Pudding (V) £8.50

The classic seasonal favourite. Our famous
homemade Christmas pudding served
hot.*

A slice of our delicious homemade plate
mince pie, served warm.*

*The above desserts are served with either
pouring or whipped cream, custard or
vanilla ice cream.

Mini Festive Trio £7.50

A chocolate decorated shortbread biscuit,
a mini shortcrust mince pie and a mini
Christmas pudding rum truffle cake. Served
with cinnamon dusted fresh cream.

An irresistibly baked creamy cheesecake
with a caramelised brlléed top and a
custardy cenftre. Served with raisins soaked
in rum syrup and a jug of pouring cream.

Charlotte Royale £8.50

An old school favourite! Thin slices of jam
filled Swiss roll encasing a creme patisserie
centre, with a light apricot glaze. Served
with a jug of pouring cream.

A delicious sundae made with home made
chocolate cherry and vanilla ice creams,
dark cherry sauce, cherry syrup soaked
chocolate sponge topped with whipped
cream and a dark chocolate disc.
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FESTIVE DRINKS |

Our warm Christmas red wine
blended with Aspen mulling spices.

Hot Mulled Apple Juice £5.00

Aspen Mulling spices blended with
apple juice. A real winter warmer.

Aspen mulling spices are available to purchase in the shop
downstairs, to make delicious mulled drinks at home!

The classic—served with winter berries.

Festive Hot Chocolate £8.50

A tall glass coated with your choice of
Milk, white or dark chocolate. Filled
with foamed milk and topped with
whipped cream and a chocolate

“Santa stuck up the chimney” novelty!

A tall glass filled to the brim with steam
and foamed milk, with a shot of
espresso and hazelnut syrup.

Espresso Chocolate Milkshake £5.50

A delicious blend of fresh milk and
homemade chocolate served in a tall
glass with a large shot of espresso
coffee, topped with chocolate coffee
beans.

A delicious blend of Advocaat and
prosecco... a twist on the classic
Christmas tipple!

Winter Aperol Spritz £7.50

A delicious blend of Aperoal,
raspberry liqueur topped up with
prosecco and ginger beer, garnished
with fresh raspberries.

A\ CHRISTMAS HOLIDAYS

' We close for our annual holiday at 4.30 pm on Tuesday 24th December
/“ (last orders in the dining room are 3.30pm)

and re-open at 9am on Thursday 2nd January 2025.
We wish you all a happy and healthy Christmas and New Year.




