
 
Live Music Menu 

 

Monday 1st – Tuesday 23rd December  
 

£35 / £40 per person – Music Nights 
(Price’s dependent on the date. See entertainment list for details) 

 

Starters 
 

Soup (v) 
Cream of White Onion Soup with Toasted Walnuts and Winter Truffle Oil  

 

Soufflé (v) 
Twice Baked Goats Cheese Soufflé with Beetroot Salsa and Rocket  

 

Terrine 
Ham Hock & Green Peppercorn Terrine with Grain Mustard Dressing 

 

Salmon 
Smoked Salmon & Horseradish Timbale with King Prawns,  

Cucumber Ribbons and Citrus Dressing 
 

Fish Cakes 
Haddock & Salmon Fishcakes with Caper & Lemon Hollandaise 

 

Mains 
 

Turkey 
Roast Turkey with a Bacon Wrapped Chipolata, Goose Fat Roasted Potatoes, Sage & 

Chestnut Stuffing, Seasonal Vegetables and Gravy   
 

Beef 
 Sirloin of Beef (Served Medium) with a Spinach, Stilton & Mushroom Gratin, Confit 

Potato, French Beans, and Port ,Thyme & Baby Onion Jus   
 

Lamb 
Rump of Lamb (Served Medium) with Dauphinoise Potato, Savoy Cabbage with Bacon, 

and Rosemary & Red Wine Sauce 
 

Salmon 
Seared Salmon Fillet with Leek Mash, Green Beans and a Mustard Cream Sauce 

 

 Pie (v) 
Sweet Potato, Wild Mushroom & Chestnut Puff Pastry Pie with Savoy Cabbage & 

Sage Cream 
 

Desserts 
Chocolate, Amaretto & Hazelnut Tart with Clotted Cream 

 

 Vanilla Panna Cotta with Mulled Wine Syrup and a Gingerbread Biscuit 
 

Christmas Pudding with Brandy Sauce 
 

 Cropwell Bishop Stilton & Lincolnshire Poacher Cheeses with Home Made 
Chutney and Biscuits 

 
 
 

Service is at your Discretion 
 

A £15 per person deposit is required to secure your reservation. All parties with 
10 guests or more must pre-order their food. Deposits are non refundable in the 
event of a cancellation. Food choices are required 2 weeks before your booking. 
Live music will begin between 9.45 and 10.15pm. Bar closes 12am Sunday to 
Thursday and 12.30 am Fridays and Saturday. Please Book Taxis in advance. 


