
 F E S T I V E   M E N U 
 

     

STARTERS 
 
 

Chicken Liver Pate (GFA) 
Rocket, Chutney & crusty bread £9 

 
 

Spicy King Prawns (GFA) 
Chilli, garlic & spring onion, crusty bread £12 

 
 

Soup (GFA) 

Sprout & Cranberry with mini loaf £7 
 
 

Oven Baked Camembert (GFA) 
Treacle bread, baguette, cranberry £11 

 
 

Lamb Bon Bon 
Red cabbage, parsnip crisp £9 

 
 

Salmon & Crayfish (GF) 
Smoked salmon, crayfish, asparagus & rocket £9.50 

 
 

Bubble & Squeak  
Black pudding, bacon, poached egg, homemade brown sauce £9 

 
 

Scallops (GF) 
Pea puree & serrano ham £12 

 
 
 
 
 

 
 
 
 

 



 F E S T I V E   M E N U 
 

MAINS 
 

Turkey (GFA) 
roast potatoes, pigs in blankets, stuffing, selection of vegetables, Yorkshire pudding, gravy £18 

 
 

Smithy Pie 
Steak & Stout  

or  
Turkey, cranberry & stuffing,  

With a medley of veg, chips & gravy £18.50 
 
 

Pan Fried Duck (GF) 
Breast, Dauphinoise potato, steamed greens, marmalade & ginger glaze £24 

 
 

Beef Wellington 
Dauphinoise potato, wilted spinach, rich beef jus £37 

 
 

Pork Belly (GFA) 
Colcannon mash, seasonal vegetables & port sauce £19.50 

 
 

 10oz Ribeye Steak (GFA) 

 28-day aged, locally sourced, tomato, mushrooms, caramelised shallot & chips £35 
Sauces to accompany your steak: Peppercorn, Blue Cheese, garlic mushroom £3 

 

Oven Baked Hake Fillet (GFA) 

Pancetta & herb crust, white wine, parmesan, cream, wilted spinach, greens, sauteed new 

potatoes £22 
 

Buttermilk Chicken (GFA) 
Creamed leeks, haggis, crispy bacon, Dauphinoise potatoes & whisky sauce £19   

 

Seafood Pie (GFA) 
Selection of fresh fish & shellfish, herbs, cream, topped with mash potato, greens £21 

 
 

Lamb Shank (GF) 
Mash with spring onion, red cabbage, selection of veg & rich lamb jus £24 



 F E S T I V E   M E N U 
 

DESSERTS  
 

Crème Brulee (GFA) 

Infused with Vanilla £7 
 
 

Christmas Pudding (GFA) 

Traditional Christmas pudding served with a brandy sauce £7 
 
 

Syrup Sponge 
With custard £7 

 
 

 Milk Chocolate & honeycomb Torte  
served with cream £7 

 
 

Spiced Plum and Apple Crumble 
Warm winter spiced apples & plum topped with a sweet crumble, served with custard £8.50 

 
 

Sticky Toffee Pudding (GFA) 
With vanilla ice cream £7 

 
 

Lemon & Ginger Cheesecake 
Served with cream £8 

 
 

Selection of Ice-Cream & Sorbet 

2 scoops £3.25 / 3 scoops £5.00  

 

Cheese & Biscuits  

A selection of 5 cheeses, chutney, & a selection of biscuits £9.50 
 

A selection of Fudge & Truffles £4 

Hot Drinks  

White Coffee £3, Americano £3, Espresso £2.50, Cappuccino £3.20, Latte £3.20 Double Espresso £3 

 Selection of Teas £3 Hot Chocolate £3.20  
 

Floater Coffee £5 Liqueur Coffee £8 
Please be aware some meals & desserts may contain nuts and other allergens.  If you have allergies or intolerances, please inform 

a member of staff before ordering. 

GFA – This dish can be gluten free.  GF – This dish is gluten free. Note our chips are not GF 


