
C E L E B R A T E  T H E  G O O D  S T U F F ! 
We only serve what we want to eat ourselves. Our turkeys are bronze, free-range birds from 

Worcester, our lamb is Cornish and our fish is responsibly sourced. Gather your friends, 
family or work mates, pop on your Santa hats (provided) and join us this Christmas. 

Book your Christmas do of  ten 
or more before 30th September, 
and the party planner will 
receive a £50 voucher to 
redeem in January*.

Three courses for £20.25 
when you book a party, and 
dine between Wednesday 
27th November - Friday 6th 
December.

Book your party of  six or more 
on any weekday between 4pm-
6pm throughout December 
and we’ll help you celebrate 
with some wine on us!

For large groups of  colleagues, 
friends or family who like to let 
their hair down, play games and 
maybe do a little dancing after 
dinner, talk to us about booking 
our private dining room. 

UR GIFTS  
TO YOU

A RT Y
W I T H 
U S

This Christmas we are Making Life Peachy for 
those affected by homelessness. By enjoying 
your Christmas party with us, a donation from 
each guest will be donated to Shelter.

I V I N G 
B A C K  T H I S 
C H R I S T M A S



ENU

Two courses available at lunch £20.25. Children are heartily welcome and we’re more than happy to make them smaller, 
simplified versions of  our dishes at half  price. A 10% service charge is added to parties of  six or more. All tips go to the team. 

*Terms & Conditions apply.
                  Vegan

Served from 27th November until Christmas Eve. 
£25.25 for 3 course lunch. £29.25 for 3 course dinner.

(Includes donation to Shelter)

   TA RT E RS 
Celeriac & Apple Soup, Granny Smith & Thyme

Venison & Pheasant Terrine, Cranberry Chutney, Sourdough Toast.
Deli Plate - Buffalo Cauliflower, Spiced Aubergine, Freekeh & Pomegranate Salad

Smoked Mackerel, Warm Fennel, Squash & Lentil Salad, Salsa Verde  

    A I N S
Free-range Turkey, Roast Potatoes, Roots, Savoy Cabbage & Gravy
Fillet of  Sea Bream, Leeks, White Beans, Mussels & White Wine

Slow-cooked Leg of  Lamb, Mash, Roots, Braised Cabbage & Rosemary Jus
Spiced Sweet Potato & Kale Pie, Spinach & Wild Mushrooms

   U DDI NG S
Chocolate Truffle Cheesecake, Black Cherry Compote & Crème Fraîche

Christmas Pudding Tart & Brandy Custard
Mulled Wine Poached Pear, Vanilla Ice Cream

Smidgen of  Cheese, Apple & Crackers


