
*Terms and conditions apply. All guests seated on 
tables of 10/12. All prices include VAT. Please advise 
of any special dietary requirements in advance. 
Based on 2 people sharing a twin/double room, 
single supplement applies. Dietary requirements 
and intolerances. Denotes dishes suitable for – 
gluten free [GF], vegetarian [V] and vegan [VG]. 

Through the

Starter
Classic Prawn Cocktail  
Marie Rose sauce, chiffonade iceberg lettuce and 
toasted brown bread

Duck Liver and Port Paté  
Apricot and cracked pepper glaze, fig and cranberry 
relish, rustic rye sourdough toast

Roast Parsnip, Sweet Potato and Red Lentil Stew [VG] 
Harissa and toasted cumin seeds

Main
Traditional Roasted Breast of Turkey  
Crisp roast potatoes, pigs in blankets, steamed 
Brussels sprouts, roast carrot and parsnip, cranberry  
& smoked pancetta stuffing and rich turkey gravy

Slow Roasted Beef Featherblade [GF] 
Crisp roast potatoes, steamed Brussels sprouts, roast 
carrot and parsnip, and red wine jus

Roasted Stuffed Romano Pepper [VG] 
Haricot, courgette and olive cassoulet and herb panko 
crumb, carrot and red pepper purée, Brussels sprouts, 
spiced cauliflower florets, herb roasted new potatoes

Dessert
White Chocolate and Strawberry Trifle 
Vanilla sponge, Chantilly cream, strawberry  
liqueur jelly

Chocolate Truffle Brownie Torte [VG] [GF] 
Candied orange and ginger syrup

Enjoy a nostalgic party night with tunes from the 70’s, 80’s & 90’s. 

Begin with a gin cocktail followed by a delicious  
3 course Christmas meal with half a bottle of wine 
per person. 

‘COVERED UP’ band will get everyone on their feet 
to the best sounds of the decades. You’re sure to 
have a holly, jolly time. 

Includes

• Gin cocktail on arrival
• 3 course meal
• 1/2 bottle of wine per person
• Live entertainment
• Disco

Party Nights

£55*
pp

Stay with us from £69.50† pp Bed & Breakfast

Sat 13th & Fri 19th Dec

Decades

SCAN TO BOOK

Menu


