
2 courses £31.95  |  3 courses £36.95

STARTERS

Mushroom, leek & chestnut soup  *
Prawn cocktail, gem lettuce, cucumber, tomatoes, Marie Rose sauce 

Grilled Halloumi, pepperonata, toasted focaccia, chimichurri 
Chicken liver parfait, red onion marmalade, pickles, toasted baguette 

Crispy Calamari, aioli, spring onions, chilli 
Korean fried sesame cauliflower 

 
MAINS 

Roast Turkey, Yorkshire pudding, chestnut stuffing, pigs in blankets,  
Brussels sprouts, braised red cabbage, roasted roots & potatoes, gravy   

Festive burger - crispy fried turkey, pork patty, Cheddar cheese,  
pig in blanket, cranberry mayo, gravy, mini roasties or skin on fries  

Double beef and pork burger w/ cheddar cheese,  
skin on fries, crisp lettuce, red onion, burger sauce

Vegan nut roast, Brussels sprouts, braised red cabbage, roasted roots & potatoes  
Lamb kofta & vegetable hanging kebab, mint yoghurt or  

Halloumi & med veg hanging skewer, chimichurri sauce   
- both with flatbread and a choice of 2 sides: 

skin on fries, dressed salad, house slaw, mediterranean veg, courgette fries
Brixham cod fillet, champ mash, pepper & olive relish 

7oz rump steak or 10oz pork rump steak, roast tomato, chips,  
watercress, choice of a sauce Upgrade to a 8oz ribeye steak +£5

DESSERTS 

Christmas pudding, mulled cranberries, brandy custard 
Chocolate brownie, vanilla ice cream, chocolate sauce  

Lemon cheesecake, raspberry sauce 
Black forest waffle, cherry compote, Oreo ice cream, whipped cream, chocolate sauce 

Marshfield Farm real dairy ice cream  or sorbet of the day  
Clotted cream vanilla | Chocoholic heaven | Salted caramel | Succulent strawberry 

Apple sorbet | Raspberry sorbet
Mature cheddar, blue Stilton, chutney, crackers +£3.95

FESTIVE MENU

 Vegetarian    Vegan  * Vegan option available
A discretionary 10% service charge will be added to your bill and fairly distributed 
amongst the team who prepared and served your meal and drinks. If you prefer to 
leave a different amount or remove the gratuity no problem – just ask your server.



Available from 26th November until 24th December 2025

It’s party season and we have the space and layout to keep  
everyone happy, whatever your individual needs.

We love larger parties and want to help make your big group have an awesome time! 
So,if you want to chat through any specific requirements feel  

free to give us a call on 01489 861383. 

We will need a non-refundable deposit to secure your booking for lunch and dinner of 
£5 per head. as well as an online pre-order at least 7 days before your event.

If you have any allergens in your party let us know so we can work out how to suit 
your needs – the allergen QR code is below.

Finally, we work with fresh food and whilst we are confident in our menu availability, 
occasionally our chefs have to adapt the menu slightly if there are unavoidable 

supply chain shortages in December.

EVERY SATURDAY  
FROM 10am-4pm for £35
You’ll get one of our delicious brunch  

dishes & 1½ hours of unlimited  
Prosecco, Aperol Spritz, Pornstar Martini,  

Margarita, Virgin Mojito, Grolsch, Big Drop,  
draught soft drinks or fruit juices.

FESTIVE BOTTOMLESS
BOOZY BRUNCH

OPEN DAILY FOR BREAKFAST UNTIL 11AM
Make a festive event of it – great for informal office parties, groups of 

friends or an indulgent treat (no deposits required)

Scan the QR code for full allergen menu.


