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Caramelised Carrot Wellington   
Puff pastry filled with caramelised carrots, 
mushrooms & spinach. Served with roast potatoes, 
asparagus, garden peas & gravy (1,109kcal)

Salmon & Seafood Prosecco Sauce§** 
Baked salmon with prawns in a hollandaise and 
prosecco sauce. Served with asparagus, cherry 
tomatoes and crushed garlic potatoes (1,072kcal)

MENU

Mains
Traditional Christmas Pudding§  
Packed with cider & rum-soaked fruit,  
with a warm brandy custard (393kcal)

Spiced Apple & Blackberry Crumble  
Served with either custard (429kcal) or vanilla ice cream 
(426kcal) 
Vegan option available. Just ask! (434kcal)  

Billionaire’s Profiteroles   
Creamy profiteroles topped with chocolate & caramel 
sauces and a sweet baked oaty crumble (476kcal)

Merry Berry Pavlova¥   
Meringue nests layered with frozen winter berries, 
a whip of cream, drizzled with raspberry sauce & 
chocolate shavings (248kcal)

Jingle Fudge Choc Cake   
Served with caramelised biscuit ice cream & 
Biscoff® crumb (620kcal)

Mince Pie Upon A Time  
Ice Cream Sundae§  
Brandy-flavoured clotted cream ice cream with 
Christmas pudding pieces, crumbled mince pie, 
caramel sauce & a whip of cream (781kcal)

Desserts

Christmas Day 

FESTIVE SIDES

Starters

CHOOSE FROM OUR 
3 SUCCULENT MEATS

Can’ t decide?
Turkey (1,336kcal), Beef (1,472kcal), 

or Gammon (1,402kcal)

All our roasts are served with crispy roast 
potatoes, a pig in blanket, stuffing, Yorkshire 

pudding, shredded cabbage, Brussels 
sprouts, honey-roasted parsnips, carrots,  

garden peas & gravy

Why not have all 3? (1,409kcal)

Scan here for 
our Non-Gluten- 
Containing Menu

Adults need around 2,000kcal a day. Children between 5-10 years 
old need around 1,800kcal a day. This will vary by age and level of 
activity, as some children will need less and some will need more.

MENU
Kids’ Christmas Day 

Turkey (718kcal), Roast Beef (814kcal)  
or Roast Gammon (769kcal) 
Served with all the trimmings

Christmas Tree Margherita Pizza  (378kcal) 
Served with a choice of 2 vegetables:  
garden peas (+47kcal), house salad   
(+27kcal),  baked beans  (+48kcal)  
or 2 mini corn ribs  (+125kcal)

Rudolph Burger  
Served with skin-on chips (519kcal) Served with  
a choice of 2 vegetables: garden peas (+47kcal),  
house salad  (+27kcal),  baked beans  
(+48kcal) or 2 mini corn ribs  (+125kcal)

Mains

Pigs in Blankets  
With ketchup dip (184kcal)

Garlic Bread  (199kcal)

Tortilla Chips   
Served with a cucumber, yoghurt & mint dip   
and diced tomatoes (173kcal)  
Vegan option available. Just ask! (148kcal) 

Veggie Sticks   
Served with a cucumber, yoghurt & mint dip (44kcal)

Starters

Chocolate Christmas Tree 
Dark and white chocolate mousse with a
layer of cocoa biscuit. Served with chocolate 
sauce and mini milk chocolate baubles (267kcal)

Santa’s Chocolate Brownie   
Served with fresh strawberries 
& a whip of cream (220kcal)

Santa’s Hat Sundae   
Vanilla ice cream served with fresh  
strawberries & a whip of cream  
(194kcal)

Fruit Salad   (42kcal)

Desserts

Chicken Goujons  
Glazed in a BBQ cranberry sauce, served with 
cherry tomatoes, shredded lettuce & a dip pot  
of nacho cheese sauce (456kcal) 

Tomato & Basil Soup with Cream   
Drizzled with cream & served with brioche-style 
croutons (258kcal) 
Vegan option available. Just ask! (191kcal)

Chicken Liver & Brandy Pâté§  
With red onion marmalade & toasted malted 
bread (contains pork) (379kcal)

Classic Prawn Cocktail^  
Served with malted bread (379kcal)

Festive Loaded Skin-On Chips  
Topped with pigs in blankets, pulled turkey, stuffing, a drizzle 

of nacho cheese sauce & cranberry ketchup (471kcal)  

Roast Potatoes  (548kcal) 

Pigs in Blankets (168kcal) 

Cauliflower Cheese  (228kcal) 

Buttered Brussels  (239kcal) 

For every 3-course 
meal sold, we donate 
20p to GOSH Charity


