Pre-Order form

Starters
Watercress soup
Pate de Champagne
Prawn cocktail
Goats cheese
Total

Main course
Turkey
Belly pork
Stone bass

Cheese and onion pie
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Pudding
Christmas pudding
Chocolate mousse
Sticky toffee pudding
Panna cotta
Stilton

Total

Additional notes:




Christmas 2026

Watercress soup with tarragon cream

Pate de Champagne with apricot and orange chutney
Classic prawn cocktail with Marie Rose sauce and avocado
Whipped goats cheese salad with black figs and toasted hazelnuts
Roasted Shropshire turkey with chestnut and apple stuffing, pigs in blankets and cranberry sauce
Sticky ginger bread glazed belly pork with caramel apple purée, crackling, cider and grain mustard jus

Pan roast fillet of stone bass with brown shrimp and seaweed butter, samphire

Mrs Kirkham’s Lancashire cheese and onion pie, pickled pear, pomegranate and watercress salad

Christmas pudding with créme anglaise and brandy butter
Chocolate mouse with Kirsch cherries and creme fraiche

Sticky toffee pudding with pecan butterscotch and vanilla ice cream

The Christmas menu is available for Panna cotta with clementines and Grand Marnier
lunchtime and dinner reservations from Booking information
the 25th November through December Coltan Bassett Stilton with Medjool dates and oakcakes Name
Requirements: Date & Time

No. Of guests
* £10 per head deposit payable at time of

booking Tel.
* Pre-orders to be handed in/emailed Email
two weeks prior to date of booking Amount of
* Any dietary requirements should be deposit paid ‘£

flagged and noted on the pre-order




