
Suitable for vegetarians  Suitable for vegans  Gluten free  Can be made gluten free 

Available throughout December. Pre Order Only, For Tables Of 10-20 People. 

Starters 

Mains 

Whole Tiger Prawns In Chipotle, Sherry & Herb Butter With Garlic Bread  

Texas Terrine Wrapped In Bacon With Hot French Baguette And Cherry Bourbon & Apricot Relish  

Nacho Platter:  Tortilla chips served with refried pinto beans, habanero red bean dip, smoky salsa, zesty          
guacamole and creamy white bean dip 

Mexican Gravadlax & Crayfish Bruschetta On French Baguette And Tex-Mex Dips  

 

Holy Duck Burger                                                                                                                    
Shredded confit duck leg, sliced smoked duck breast, pickled red cabbage, hash brown, goats cheese dip, cherry 
bourbon & apricot relish. Served with bbq beans, potato fries, pickles, coleslaw and salad. 

Smokehouse Turkey Dinner                                                                                                                    
Home-smoked turkey and honey mustard glazed ham with pigs in blankets, stuffing, mashed sweet potato,   
tater tots, buttered greens, cauliflower cheese and a classic turkey gravy. 

Smoked Salmon, Crayfish & Tiger Prawn Risotto                                                                                                                                                         
Hot smoked salmon fillet and whole tiger prawn served on a bed of creamy crayfish, parmesan, smoked tomato 

and pepper risotto with garlic bread. 

Smokehouse Vegetable Tart                                                                                                      
Lightly smoked vegetables on a crisp puff pastry accompanied by white bean puree and a basil and garlic olive 
oil. Served with your choice of fries and salad or vegetables and potatoes.  

Stuffed Chicken  Breast                                                                                                                                                               
Smoked chicken breast filled with brie, Parma ham and apricots. Served with a creamy Dijon, lemon and        
tarragon sauce and your choice of fries and salad, or vegetables and potatoes. 

Confit Of Duck Leg                                                                                                                      
Home-smoked and served with bourbon & black cherry sauce, tater tots, mashed sweet potato, buttered greens 
and cauliflower cheese. 

  

Chocolate Brownie & Orange Ice Cream Sundae                                                                       
Topped with whippy cream and marshmallows. Need the vegan friendly version? Just ask! 

Festive Egg-Nog Milkshake Or Christmas Pudding & Brandy Milkshake 

Christmas Pudding Ice Cream Sundae                                                                                    
Topped with whippy cream and marshmallows.  

Desserts 

Two Courses £17.95 // Three Courses £20.95 


