
~Boxing Day Menu ~

2 courses £26 | 3 courses £33

STARTERS

Leek & Potato Soup - warm crusty bread & butter pot (VE*)(V)(GF*)
Sweet Chilli Crispy Beef - sweet chilli sauce, sesame seeds, watercress (GF*)
Deep Fried Breaded Brie - warm cranberry sauce (V)
Traditional Prawn Cocktail - crusty bread (GF*)

MAINS

Steak & Ale Pie - individually made with shortcrust pastry, mash, vegetables & gravy
Roast Beef or Staffordshire Turkey - sage & onion stuffing, Yorkshire pudding, roast & new potatoes, seasonal
vegetables, chef’s gravy (GF*)
Cauliflower Cheese Tart - roast & new potatoes, seasonal vegetables, vegetarian gravy (VE)(V)
10oz Rump Steak - sauteed mushrooms, onion rings, homemade chips, choose from a sauce - blue cheese,
peppercorn or garlic butter (GF*) + £5 supplement
Lamb Hot Pot - slowly braised lamb shank, root vegetables in gravy, served with crusty bread & butter pot + £2
supplement
Classic Chetwode Cheese Burger - beef patty, red leicester, on a brioche bun, lettuce, onion rings, fries (GF*)
Fish & Chips - crispy batter, homemade chips, mushy peas, tartar sauce, lemon wedge (GF*)
Creamy Mushroom Linguine (with or without chicken) (V*)
Braised Belly Pork - caramelised apple puree, roasted carrot, broccoli stem, dauphinoise, crackling, chef’s rich
gravy (GF)
Halloumi Burger - lightly battered on a brioche bun, lettuce, tomato relish, onion rings, fries (V)(GF*)

SIDES - £4 each or 3 for £10

Pigs in Blankets Cauliflower Cheese
Brussel Sprouts with bacon bits Roast Potatoes
Homemade Chips Skin on Fries

DESSERTS

Christmas Pudding - with brandy sauce (VE*)(GF*)
Waffle - served warm with butterscotch sauce & vanilla ice cream
White Forest Roulade - cherries and vanilla ice cream
Raspberry Bakewell - vanilla custard (GF)
Dark Chocolate Brownie - served with vanilla ice cream (GF)
Cheese & Biscuits + £2 supplement (V)(GF*)
Trio of Ice Cream or Sorbet (VE*)(GF)

(VE) vegan, (VE*) vegan option, (V) vegetarian, (V*) vegetarian option (GF) gluten free, (GF*) gluten free option
We source our produce from various local suppliers, and therefore cannot 100% guarantee that our dishes are allergen free.


