
 

Children’s Festive Menu 2025 

3 Courses for £21 
 

Starters 

 

Garlic Ciabatta Bread (V) (GF on Request) 

Oven Roasted Tomato Soup served with freshly baked bread (V VG) (GF On Request) 

Crudites – Carrot & Cucumber Sticks with a hummus dip (V VG GF) 

Sticky Honey, Soy & Sesame Chicken Skewer with Asian Slaw (GF) 

Mains 

 

Traditional Roast Turkey with a pig in blanket, maple roasted parsnip, buttered carrots, winter 

greens, roast potatoes, sausage meat stuffing & a rich turkey gravy (GF) 

Cranberry, Parsnip & Chestnut Roast served with maple roasted parsnip, carrots, winter 

greens, olive oil roasties, sage & onion stuffing & a rich red wine gravy (V VG GF) 

Penne Pasta in a San Marzano tomato sauce (V) (GF VG On request) 

Two Farmhouse Sausages with Mashed Potatoes & a rich jus (V VG GF alternative on request) 

Hand Battered Halloumi & Chips with buttered garden peas (GF V) 

Hand Battered Fish & Chips with buttered garden peas (GF) 

Desserts 

Mini Chocolate Brownie served with vanilla pod ice cream & chocolate sauce (V) 

Cinnamon Spiced Apple Crumble served with vanilla custard (GF V)(VG on request) 

Fresh Fruit Salad served with Raspberry Sorbet (V VG GF) 

Sweet Shop Sundae – Vanilla pod ice cream with sweet shop jelly sweets & strawberry sauce 
(V GF) 

Menu Suitable for children under 12 

(V) Denotes Vegetarian Dishes (GF) Denotes Gluten Free Dishes (VG) Denotes Vegan Dishes – All dishes may contain traces of nuts – All fish dishes may contain bones – ALL desserts contain calories – 

PLEASE NOTE – We try our hardest to accommodate all dietary requirements but some dishes may not be available to adjust 


