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AVAILABLE FROM 1ST - 24TH DECEMBER

2 COURSES 3 COURSES
£27 £32

A non-refundable deposit of £5 per person is required.
Christmas crackers are included for every party, alongside
freshly prepared food and a warm Jolly Sailor welcome.
Please book in advance to avoid disappointment.
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2 COURSES
3 COURSES

of £5 per person is required.
Christmas crackers are included for every
party, alongside freshly prepared food
and'a warm Jolly Sailor welcome.

STARTERS
Spiced Parsnip Soup
Creamy parsnip soup finished with parsnip crisps,
served with crusty bread and salted butter. (V/GFA)
Duck & Orange Paté

Duck and orange pété served with crostini, onion
chutney and dressed leaves. (GFA)

Garlic Camembert Bites

Breaded garlic Camembert bites, served with our
homemade Christmas chutney.

MAINS

Traditional Roast Turkey

Roast turkey with pigs in blankets, stuffing, roast
potatoes, vegetables, gravy and bread sauce.
Festive Nut Roast

Chestnut, walnut and cranberry nut roast with roast
potatoes, seasonal vegetables and vegan gravy. (VE)
The Festive Burger

60z beef burger topped with pigs in blankets,
stuffing and cheese. Served with cranberry sauce
and chips.

Baked Sea Bass = £3 Supplement
Chorizo-crusted sea bass with Prosecco hollandaise,
potato gratin, asparagus and lemon. (GFA)

Wild Mushroom Tagliatelle

Tagliatelle in a creamy wild mushroom sauce with
spinach, truffle oil, Parmesan and crispy shallots. (VEA)

DESSERTS

Spiced Apple Pavlova
Crisp meringue topped with spiced apples, cream,
walnuts and salted caramel.

Traditional Bread & Butter Pudding

Warm winter-spiced bread and butter pudding
served with vanilla custard.

Chocolate Orange Brownie

Warm chocolate orange brownie served with vanilla
ice cream and chocolate sauce. (VEA/GFA)
Gingerbread Créme Brilée

Gingerbread creme br(lée with a crisp caramelised
top and almond biscotti.

Allergen guide: (VE)Vegan | (VEA) \/egom available.
(V) Vegetarian | (VA) Vegetarian available
(GFA) Gluten-free option available.

Disclaimer: The menu is subject to availability. We may occasionally
sell out of our more popular dishes and if we do, we’ll do our very
best to offer you an alternative. Menu descriptions may not include
every ingredient. Please inform a member of staff of any allergies or
intolerances before ordering. Menu descriptions may not include every
ingredient, and we cannot guarantee that dishes are completely free
from allergens. Dishes containing fish may contain bones.

All weights are approximate prior to cooking.






