
AVAILABLE FROM 12TH NOVEMBER 
UNTIL 3RD JANUARY

Festive
Menu

Book your  
table online



You can view our allergen information if you download the Greene King app, 
scan the Allergens QR code or visit our website at www.greeneking.co.uk/allergens 

 Please advise the team of any dietary requirements before ordering. (V) Suitable for Vegetarians. (Ve) Suitable for Vegans. Please note 
that we do not operate a dedicated vegetarian/vegan kitchen area. (N) Dish contains Nuts. †Fish, poultry and shellfish dishes may contain 
bones and/or shell. *All stated weights are approximate before cooking. Our dishes are prepared in kitchens where nuts and gluten are 
present as well as other allergens; we cannot guarantee that any food item is completely free from traces of allergens, due to the risk of 
unexpected cross contamination. We do not include ‘may contain’ information. Our menu descriptions do not list all ingredients. Dishes 
may contain alcohol. Calorie counts are correct at time of print. Please be aware the allergen information for our dishes may change 
between the date of booking and the date of your visit. We would advise all of our guests contact a member of the team on the date of 
their visit to confirm the allergen information of their selected meals.  GK12351/81607

3 COURSES FOR £30.95

2 COURSES FOR £25.95
OR

Traditional Turkey Dinner
Hand-carved turkey with a pig in blanket, 

a Yorkshire pudding, duck fat roast 
potatoes, festive stuffing, seasonal 

vegetables and rich gravy 1383kcal

Festive Burger
6oz* beef burger served in a glazed linseed 
bun topped with Merlot beef dripping gravy, 

maple glazed pigs in blankets, and melted 
camembert. Served with seasoned fries, 

onion rings and a skewered gherkin 1579kcal

Half Roast Duck
Served on a bed of creamy chive mash, maple 
bacon sprouts, braised red cabbage, charred 
orange and Merlot beef dripping gravy 1678kcal

Roasted Root Vegetable Tart (V)
Served with crispy roast potatoes, a Yorkshire 
pudding, festive stuffing, seasonal vegetables 

and rich gravy 1209kcal

Roasted Root Vegetable Tart (Ve)
Served with crispy roast potatoes, festive 
stuffing, seasonal vegetables and tomato 

napolitana sauce 938kcal

MAINS

Three Cheese Croquettes (V)
Served with a festive chutney 426kcal

Maple Glazed Pigs in Blankets
Tossed in a maple orange glaze 731kcal

Chicken Liver & Marmalade Pâté 
Served with a ciabatta and festive chutney 336kcal 

Spiced Minestrone Soup (V)
Served with a toasted ciabatta and butter 

385kcal Vegan (Ve) option available 284kcal

Smoked Salmon†

Served on a toasted ciabatta with creamy 
horseradish and cucumber garnish 493kcal

STARTERS

Scan here to 
view our allergen 

information

Adults need around 2000kcal a day. 

PUDDINGS
Christmas Pudding (V)

501kcal Served with your choice of custard 87kcal 
or Jersey clotted cream ice cream 147kcal

Chocolate Caramel Torte (V)
Served with Jersey clotted cream ice cream 557kcal

Maple Pecan Tart (V) (N)
Served warm with Jersey clotted 

cream ice cream and maple syrup 666kcal

Vegan (Ve) (N) option available 728kcal


