
Four courses & a drink

Mini versions of our classics, with some festive twists

Starters
Calamari
Breadcrumbed squid 
served with red pepper aioli

French Onion Soup
With toasted sourdough and cheese 
(  option available)

Vegetable Bowl  
Choose three from the following: 
Cherry tomatoes, cucumber, Chantenay carrot 
sticks, baby gem lettuce, yellow peppers
Choose your dip: 
Red pepper yoghurt or crushed avocado

For the table 
Small bites to enjoy while you settle in

Garlic Baguette 
Topped with cheese 
(  option available)

Sides 
Creamed Potato Purée  
Tomato & Cucumber Salad  
Tenderstem® Broccoli & Peas  
Frites  

Festive Mains 
Poulet Noël 
Grilled half chicken breast, petit pig in blanket, 
crispy confit potatoes, braised red cabbage, 
Tenderstem® broccoli and jus

Petit Pig in Blanket 
Mini Cumberland sausage wrapped in streaky 
bacon with creamed potato purée, peas and jus 

Mains  
Served with your choice of side

Tomato Pasta Bake  
Fusilli pasta in a Provençal tomato sauce  
topped with cheese  
(  option available)

Haddock Goujons
Served with tomato mayonnaise and peas

 Gluten Free  Vegan  Vegetarian
We are now cashless, apologies for any inconvenience this may cause. There will be an optional service charge added to your bill. All gratuities go to the team in this restaurant. Adults need around 2000 kcal a day. Allergens: 
While every care is taken to prepare your food, please note that natural products may still contain elements of their natural origin. For example, olives may contain stones, meat may contain bones, and fish 
may contain small bones or shell fragments. We handle numerous allergens in our kitchens and due to the potential for cross contact, we cannot guarantee that our food is free from any allergens including 
tree nuts. We do not declare every ingredient used within a dish on this menu, and recipes may be subject to change. If you have an allergy, please let us know before ordering so we can provide you with an 
allergy guide in relation to the 14 legally defined allergens. 

Drinks
Shirley Temple
Cranberry juice, lemonade 
and a fresh raspberry

Hot Chocolate
With whipped cream

Still or Sparkling 
Lemonade

Blackcurrant Squash 

Desserts 
Waffle Sundae 
Vanilla ice cream in a waffle cup with  
strawberries, raspberries, blueberries and  
whipped cream. Served with chocolate curls  
and a hot chocolate sauce to drizzle on top

Warm Mini Madeleines 
Served with a hot chocolate sauce or mixed  
berry coulis to drizzle on top

Fruit & Yoghurt Bowl  
Coconut yoghurt with strawberries, blueberries, 
raspberries, oranges and a mixed berry coulis

Warm Chocolate Fondant 
With vanilla ice cream

Children's Christmas Day 45.95
A sample of our menu


