
C R A W L E Y

Festive Set Menu
CHRISTMAS 2026

Two courses £24.95  ·  Three courses £29.95

STARTERS

Hickory BBQ Chicken Wings
Chicken wings coated in smoky hickory BBQ
sauce.
Salmon Duo
Smoked salmon and salmon mousse with
cucumber, toasted ciabatta and lemon.
Golden Breaded Brie (V)
Crispy Brie served with cranberry sauce.

Ham Hock & Pea Terrine
With beetroot piccalilli, dressed leaves and
toasted ciabatta.
Guinness & Irish Cheddar Soup
Rich Guinness soup topped with Irish
cheddar croutons.

MAINS

Traditional Roast Turkey
With stuffing, pigs in blankets, roast potatoes, seasonal vegetables, Yorkshire pudding and
turkey gravy.
Festive Turkey Burger
Turkey burger with sage and onion stuffing, pigs in blankets and cranberry sauce, served with
fries.
Slow-Cooked Beef Featherblade
With creamy mash, seasonal vegetables and red-wine gravy.
Pieminister Moo Pie
Beef steak and craft ale pie with creamy mash, minted mushy peas, cheddar, crispy onions and
gravy.
Butternut Squash & Lentil Wellington (V)
With Hasselback potatoes, seasonal vegetables and vegetarian gravy.

DESSERTS

Traditional Christmas Pudding (V)
With brandy sauce and vanilla ice cream.
Trio of Mini Belgian Chocolate
Desserts
Chocolate mousse, white chocolate and
raspberry mousse, and a chocolate-orange
tartlet.

Chocolate & Hazelnut Torte (V)
With raspberry coulis and vanilla ice cream.
Apple & Blackberry Crumble (V)
Served with custard.

A £5 deposit per person secures your booking and is deducted from the final bill. Menu pre-orders are required
seven days ahead.

Please advise us of any allergies or dietary requirements when booking.



