
STARTERS 

Roasted Tomato Soup with Bread Sticks VG 

‘The Crown’ Fresh Watermelon with Berries  

Breaded Chicken Nuggets with Tomato Di  

Pigs In Blankets 

Mozzarella Fries with Cranberry Relish 

 
 

MAINS  
Roast Turkey with Traditional Accompaniments, Seasonal Vegetables, 

Herb Roasted Potatoes and Red Wine Jus 

Oven Baked Fillet of Salmon with Mash and Peas GF 

Classic Beef, Breaded Chicken or Vegan Burger with Fries and Peas 

(Melted cheese or Vegan cheese can be added) 

Mac and Cheese 

Mac and Cheese with Pigs in Blankets 

Chef Lasagne 

Sausage and Mash with Peas 

 
 

DESSERTS 
Strawberry and Vanilla ‘Snowman’ Cheesecake 

‘Rudolph’ Chocolate Brownie with Raspberry Sorbet and Chocolate Sauce 

Clementine Jelly with Vanilla Ice Cream and Festive Topping 

Warm Apple and Cinnamon Sponge ‘ Christmas Tree’ with Vanilla Custard 

Selection of Ice Cream and Sorbets with a Star Biscuit 

 
Mini Gingerbread Men 

 

 
GF – Gluten Free, GFA – Gluten Free available, DF – Dairy Free, V – Vegetarian, VG - Vegan, VGA – Vegan Available 

Due to the open nature of our kitchen, we are unable to guarantee that dishes are ‘free from’ allergens.  
Please advise a member of staff in advance of any dietary requirements.  

A 12.5% discretionary service charge will be added to your bill – please ask a staff member if you'd like it removed. 

C H R I ST M A S  C H I L D R E N S  M E N U  -  7 5  
S u i t a b l e  fo r  7 - 1 1  y e a r  o l d s   


