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FESTIVE MENU

£17.50 per person
Served Banquet Style
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4% 5" 11" 12" 18" 19™ December
from 5:30pm to 8:30pm

24™ December
from 12:00pm to 5:00pm
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Arrival Drink
Mulled Wine | Prosecco | Wrexham Lager
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Pigs in Blanket

Cranberry Sauce
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Brie & Cranberry Tear & Share

Garlic & Rosemary Roast Potatoes
Pot of Gravy
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Festive Sprouts
Roasted Chestnut & Crisy Bacon

-

Turkey Sausage Roll
Sage & Onion Stuffing Balls
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Caramelised Red Onion & Goats
Cheese Tartlet

Warm Mince Pies

Please inquire about any dietary restrictions or allergies. While we can't list every
ingredient and strive to be careful, the busy kitchen environment makes it impossible to
guarantee the absence of nuts or allergens.
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