
FOX’S FESTIVE

Homemade treacle tart

Traditional Christmas pudding

Bailey’s chocolate mousse

STARTERS
Roasted sweet potato and carrot soup topped with toasted pecan nuts,

feta and honey. Served with homemade focaccia.

Braised beef bourguignon served with creamy mash.

Homemade brie and bacon croquettes served
with cranberry sauce and crushed pistachios.

 Traditional Brussels pâté with a decorative cranberry topping
served with rosemary ciabatta.

Traditional turkey dinner - Butterfly turkey slices, roasted potatoes, meat
stuffing, pig in a blanket, homemade yorkshire pudding, honey roasted
carrots and parsnips, pan fried brussel sprouts with pancetta served

with homemade Christmas gravy.

Ultimate Christmas burger - Succulent beef burger, stuffing, bacon,
melted brie, crispy onions, and a homemade Christmas gravy topped

with a pig in a blanket and chunky chips.

MAIN DISHES

DESSERTS

MENU 

Grilled goat’s cheese salad served with a tangy
balsamic vinaigrette and pickled beetroot.

Bacon wrapped roasted pork tenderloin served with mash,
green beans and a creamy dijon mustard sauce.

Stuffed aubergine topped with fresh mint, feta cheese and
pomegranate served with black bean cous cous salad.

Herb crusted tilapia served with jasmine rice, watercress salsa
and a creamy tarragon sauce.

Christmas style cheese board
All served with your choice of ice cream, custard or cream

Two Course - £29

Three Course - £35


