
Takeaway Christmas Day 
Lunch

Available for collection Christmas Eve, 24th December
Available to pre-book up until and including Tuesday 22nd December

Call us on 01207 232 569, office hours 10am-3pm 7 days a week

 2 courses £21.95, 3 courses £23.95

~TO START~

CURRIED PARSNIP AND APPLE SOUP (V)
Lightly spiced parsnip and apple soup garnished with natural yoghurt and coriander served with 

Artisan bread.
CHRISTMAS TERRINE

Homemade terrine of turkey mince flavoured with sage, layered with pigs in blankets and 
wrapped in smoked streaky bacon, served with homemade spiced apple chutney and toasts.

PRAWN COCKTAIL
Classic prawn cocktail made with juicy Greenland prawns bound in Marie Rose sauce with 

traditional iceberg lettuce cucumber tomato and brown buttered bread.

~MAINS~

BRAISED BEEF
Braised until tender daube of beef in a rich gravy flavoured with rosemary, thyme and garlic 

served with creamy mashed potato, seasonal vegetables and silver skin onions.
BUTTER ROAST TURKEY CROWN

Traditional sage butter roasted turkey crown served with mashed and roasted potatoes, seasonal 
vegetables, pigs in blankets, sage and onion stuffing and a rich roast gravy.

MUSHROOM AND LENTIL PIE (VG)
Short crust pastry filled with selected wild and cultivated mushrooms with Puy lentils encased 

in Vegan shortcrust pastry with a vegetarian mushroom gravy served with new potatoes and sea-
sonal vegetables.

~TO FINISH~

CHRISTMAS PUDDING
Traditional steamed pudding packed with dried fruit and treacle served with brandy sauce.

BAILEYS COFFEE PANNA COTTA 
 Creamy Baileys coffee panna cotta served with homemade short bread and mixed berries.

BUCK’S FIZZ CHEESECAKE 
Digestive biscuit base with creamy mascarpone cheese flavoured with mandarin oranges topped 

with a Buck’s Fizz jelly, served with chantilly cream and mixed berries.



Children’s Takeaway 
Christmas Day Lunch

Available for collection Christmas Eve, 24th December
Available to pre-book up until and including Tuesday 22nd December

Call us on 01207 232 569, office hours 10am-3pm 7 days a week

 2 courses £11.95, 3 courses £13.95

~TO START~

CURRIED PARSNIP AND APPLE SOUP (V)
Lightly spiced parsnip and apple soup garnished with natural yoghurt and coriander served with 

Artisan bread.
CHRISTMAS TERRINE

Homemade terrine of turkey mince flavoured with sage, layered with pigs in blankets and 
wrapped in smoked streaky bacon, served with homemade spiced apple chutney and toasts.

PRAWN COCKTAIL
Classic prawn cocktail made with juicy Greenland prawns bound in Marie Rose sauce with 

traditional iceberg lettuce cucumber tomato and brown buttered bread.

~MAINS~

BRAISED BEEF
Braised until tender daube of beef in a rich gravy flavoured with rosemary, thyme and garlic 

served with creamy mashed potato, seasonal vegetables and silver skin onions.
BUTTER ROAST TURKEY CROWN

Traditional sage butter roasted turkey crown served with mashed and roasted potatoes, seasonal 
vegetables, pigs in blankets, sage and onion stuffing and a rich roast gravy.

MUSHROOM AND LENTIL PIE (VG)
Short crust pastry filled with selected wild and cultivated mushrooms with Puy lentils encased in 

Vegan shortcrust pastry with a vegetarian mushroom gravy served with new potatoes and 
seasonal vegetables.

~TO FINISH~

CHRISTMAS PUDDING
Traditional steamed pudding packed with dried fruit and treacle served with crème anglaise 

(without brandy sauce).
STRAWBERRY PANNA COTTA 

 Creamy strawberry panna cotta served with homemade short bread and mixed berries.
VANILLA CHEESECAKE 

Digestive biscuit base with creamy mascarpone cheese flavoured with Vanilla extracts served 
with chantilly cream and mixed berries.


