
STARTER
ROAST PARSNIP SOUP (V)

SAGE OIL • CRISPY SHALLOTS • WARM SOURDOUGH

SMOKED SALMON ROULADE
SMOKED SALMON • DILL CRÈME FRAÎCHE WRAPPED IN CUCUMBER

RIBBON • PICKLED APPLE • DILL OIL • RYE CRISP

CRISPY DUCK CONFIT
SMOKED CELERIAC PURÉE • CRISPY BRUSSELS SPROUT LEAVES •

TOASTED CHESTNUT CRUMB • MADEIRA JUS

MAIN COURSE
ROAST TURKEY & HONEY-GLAZED HAM

PORK & SAGE STUFFING • DUCK-FAT ROAST POTATOES • BUTTERED
BRUSSELS SPROUTS WITH SMOKED BACON & CHESTNUTS • GLAZED

WINTER ROOTS • BREAD SAUCE • RICH TURKEY GRAVY

ROAST HAKE
CRUSHED POTATOES • BUTTERED LEEKS • BROWN SHRIMP &

CHAMPAGNE VELOUTÉ • CRISPY KALE & SAMPHIRE OIL

SLOW-BRAISED BEEF SHORT RIB
DUCK-FAT ROAST POTATOES • SMOKED ONION • CHARRED

SWEETHEART CABBAGE • RED WINE & PORT JUS.

MUSHROOM & CHESTNUT WELLINGTON (V)
SMOKED CELERIAC PURÉE • POTATO DAUPHINOISE • ROASTED

CARROTS & RICH MADEIRA SAUCE

DESSERT
TRADITIONAL CHRISTMAS PUDDING

BRANDY ANGLAISE

BLACK FOREST DELICE
DARK CHOCOLATE MOUSSE & SPONGE • KIRSCH CREAM • MORELLO

CHERRY COMPOTE & CHOCOLATE CRUMBLE

WINTER BERRY PANNA COTTA
MULLED BERRY COMPOTE • CINNAMON SHORTBREAD

Christmas Menu

2 COURSE £35 • 3 COURSE £40
MENU INCLUDES: TEA • FILTER COFFEE • MINCE PIES  • CRACKERS • FESTIVE HATS

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
VEGAN & GLUTEN / DAIRY FREE SUBSTITUTES AVAILABLE WITH NOTICE.

AVAILABLE
MONDAY-SATURDAY

SUBJECT TO AVAILABILITY
& CHANGE

EXTEND YOUR CELEBRATION:
ADD OVERNIGHT STAY WITH

BREAKFAST
SHARING DOUBLE/TWIN £30PP

SINGLE OCCUPANCY £40



TRADITIONAL ROAST TURKEY
IN YORKSHIRE PUDDING WRAP • ROAST TURKEY • HONEY-GLAZED HAM • PORK

& SAGE STUFFING • WINTER-SPICED RED CABBAGE • ROAST POTATOES •
CRANBERRY RELISH • RICH TURKEY GRAVY

SLOW-BRAISED BEEF SHORT RIB
IN YORKSHIRE PUDDING WRAP • SLOW-BRAISED BEEF SHORT RIB • WINTER-

SPICED RED CABBAGE • WATERCRESS • CRISPY PARSNIP • ROAST POTATOES • RED
WINE GRAVY

MUSHROOM & CHESTNUT (V)
IN YORKSHIRE PUDDING WRAP • ROASTED MUSHROOMS WITH GARLIC & THYME
• CHESTNUTS • WINTER-SPICED RED CABBAGE • CRISPY KALE • ROAST POTATOES

• THYME GRAVY

FULL MANX BREAKFAST
CHOOSE FROM: 2 BACON • 2 EGGS • SAUSAGE • TOMATO • BEANS • BLACK

PUDDING • MUSHROOM • TOAST

VEGGIE BREAKFAST
CHOOSE FROM: 2 EGGS • VEGETARIAN SAUSAGE • TOMATO • BEANS • AVOCADO

• SPINACH • VEGAN OPTION AVAILABLE

MANX EGGS ON TOAST
CHOOSE FROM: POACHED  • FRIED  • SCRAMBLED EGGS

ON WHITE OR WHOLEGRAIN BREAD

EGGS BENEDICT
ENGLISH MUFFIN WITH POACHED EGGS & HOLLANDAISE

CHOOSE FROM: BACON • SMOKED SALMON • SPINACH

FESTIVE FAVOURITES
CROQUE NOËL HONEY-GLAZED HAM • MATURE CHEDDAR • DIJON BÉCHAMEL

ON TOASTED BRIOCHE TOPPED WITH A FRIED EGG

PANETTONE FRENCH TOAST CARAMELISED PANETTONE • ORANGE
MASCARPONE • MULLED BERRY COMPOTE • TOASTED PISTACHIOS

Festive Brunch Celebration

FESTIVE SOCIAL £28
INCLUDES: BRUNCH DISH • 3 SOFT
DRINKS OR 1 MOCKTAIL • AMUSE

BOUCHE • WELCOME DRINK •
CRACKER • FESTIVE HAT

AVAILABLE
MONDAY-SUNDAY

SUBJECT TO AVAILABILITY
& CHANGE

EXTEND YOUR CELEBRATION:
ADD OVERNIGHT STAY WITH BREAKFAST

SHARING DOUBLE/TWIN £30PP
SINGLE OCCUPANCY £40

BOOZY BRUNCH £50
INCLUDES: BRUNCH DISH • 6

ALCOHOLIC DRINKS OR 3 COCKTAILS •
AMUSE BOUCHE • WELCOME DRINK •

CRACKER • FESTIVE HAT

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
VEGAN & GLUTEN/DAIRY FREE SUBSTITUTES AVAILABLE WITH NOTICE.



OUR CHRISTMAS PARTIES WILL BE FROM FRIDAY 20  NOVEMBER,
UNTIL AND INCLUDING SATURDAY 19  DECEMBER 2026.

TH

TH

WE WILL CLOSE FROM SUNDAY 20  DECEMBER 2026, AND RE-OPEN
ON MONDAY 11  JANUARY 2027.

TH

TH

EVENING MEAL/LUNCH (AVAILABLE MONDAY-SATURDAY)
2 COURSE £35 • 3 COURSE £40

MENU INCLUDES:
• TEA OR FILTER COFFEE

• MINCE PIES
• CRACKER

• FESTIVE HAT

BRUNCH (AVAILABLE MONDAY-SUNDAY):
FESTIVE SOCIAL £28 INCLUDES:

• BRUNCH DISH
• 3 SOFT DRINKS OR 1 MOCKTAIL

• AMUSE BOUCHE
• WELCOME DRINK

• CRACKER
• FESTIVE HAT

BOOZY BRUNCH £50 INCLUDES:
• BRUNCH DISH

• 6 ALCOHOLIC DRINKS OR 3 COCKTAILS
• AMUSE BOUCHE

• WELCOME DRINK
• CRACKER

• FESTIVE HAT

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS- VEGAN &
GLUTEN/DAIRY FREE SUBSTITUTES AVAILABLE WITH NOTICE.

EXTEND YOUR CELEBRATION
ADD OVERNIGHT STAY WITH BREAKFAST:

• SHARING DOUBLE/TWIN £30 PER PERSON
• SINGLE OCCUPANCY £40

Ch r i s t m a s 2026
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