Prawn Cocktail

TRADITIONAL ROAST TURKEY

Turkey served with roast potatoes, sausage meat stuffing, pigsin
blankets, seasonal vegetables, Brussels sprouts, Yorkshire pudding,
cranberry sauce and gravy. (1344kcal)

GRILLED SALMON'

Grilled salmon served with buttered new potatoes with chives,
peas, carrots, Brussels sprouts and smoked hollandaise sauce.
(693kcal)

SURF & TURF'

8oz* sirloin steak topped with garlic & herb glazed king prawns,
served with chips, a roast tomato and garden peas. (1117kcal)

GRILLED CELERIAC

Grilled celeriac served with roast potatoes, seasonal vegetables,
sage and onion stuffing, cranberry sauce and gravy. (921kcal)

MELTING FESTIVE BELL

Chocolate fondant with salted caramel centre, vanilla flavour ice
cream and chocolate shavings. (673kcal)

RASPBERRY TRIFLE CHEESECAKE

Vanilla sponge topped with a baked custard-flavoured cheesecake
and infused with raspberry sauce, topped with whipped cream and
white chocolate shavings. Served with vanilla flavour ice cream,
strawberries and strawberry flavour sauce. (528kcal)

Adults need around 2000 kcal a day
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PRAWN COCKTAIL' 4

Juicy prawns on a bed of baby gem lettuce, topped with cocktail-
sauce and served with two grilled king prawns and toasted ciabatta.
(351kcal) v 4

CHICKEN AND HAM HOCK TERRINE

Chicken and ham hock terrine served with caramelised onion
chutney and toasted ciabatta. (391kcal)

CHEESY MUSHROOM RAREBIT CRUMPET

Toasted crumpet and grilled flat field mushroom, topped with
beer rarebit cheese sauce, and cranberry sauce. (358kcal)

ROASTED ROOT VEGETABLE SOUP

Roasted root vegetable soup with a swirl of cream, topped with chives
and served with toasted ciabatta. (388kcal)

Vegan option available. (256kcal)
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Traditional Roast Turkey e

CHRISTMAS PUDDING ‘:ﬁ 5
Traditional Christmas pudding (447kcal) served with brandy sauce e &;
(115keal) or custard (120kcal) and topped with mint and icing sugar. &w .
LEMON TART X

Lemon tart with vegan vanilla flavour ice cream, :
strawberries and strawberry flavour sauce. (672kcal) ﬁ. | G {-
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FRIED CHICKEN WINGS' CHARGRILLED SWEETCORN RIB
Three wings (287kcal/0.4g sugar/0.5g salt) served with a sauce of your choice. Three ribs served with Italian-style tomato sauce.

Texan BBQ Sauce (45kcal/7.5¢ sugar/0.23¢ salt) (73kcal/3.2¢ sugar/0.24g salt)

Italian-Style Tomato Sauce (18kcal/1.5g sugar/0.24g salt) GRILLED GARLIC FLATBREAD AND DIPS :
3 . i Grilled garlic flatbread served with cucumber and carrot batons,
#} 5 ”? red pepper hummus and Italian-style tomato sauce.

(221keal/7.7g sugar/0.96¢ salt)

Mavins

.ﬁ TRADITIONAL ROAST TURKEY GRILLED CELERIAC
Turkey served with roast potatoes, seasonal vegetables, Brussels Grilled celeriac served with roast potatoes, Yorkshire pudding, (5
sprouts, sage and onion stuffing, a pig in blanket, Yorkshire pudding seasonal vegetables, Brussels sprouts, sage and onion stuffing, :
and gravy. (612kcal/9.8¢ sugar/2.46g salt) cranberry sauce and gravy. (493kcal/9.9g sugar/1.41g salt)

KID’S BURGER "

20z* beef patty with mayo and baby gem lettuce. Served with e
chips and garden peas. (688kcal/8.6g sugar/1.15g salt) e

KID’S FALAFEL AND HUMMUS BURGER "« : s

Spinach, chickpea and falafel burger with roast red pepper hummus, 3
vegan mayo and baby gem lettuce. Served with chips and garden - -
peas. (66Tkcal/10.7g sugar/1.57¢ salt) <

CHICKEN NUGGETS' ; p
Six chicken nuggets served with chips and garden peas.

(58T7kcal/5.8¢g sugar/1.11g salt)
TOMATO PASTA

Rigatoni pasta in an Italian-style tomato sauce served with
flatbread and garden peas. (382kcal/9.2g sugar/0.72g salt)
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y DIPPING PROFITEROLES ICE CREAM
Profiteroles filled with cream and served with meringue and a Two scoops of traditional British ice cream flavours. Choose from:
chocolate flake crumb, with chocolate and strawberry flavour Vanilla . (97kcal/13.6g sugar/ 0.02g salt)
sauces to dip. (445keal/45.0g sugar/ 0.1g salt) Chocolate ' (113kcal/14.3g sugar/ 0.08g salt) .
GOOEY CHOCOLATE BROWNIE Lemon Sorbet (85kealf/16.8g sugar/ 0.0g salt) 4 ,';

: : : ; Strawberry Frozen Yoghurt ' (88kcal/15.2g sugar/ 0.05g salt
Chocolate fudge brownie served with vanilla flavoured ice cream y g (88kcal/15.2¢ sugar/ 0.05g salt)

and topped with chocolate sauce. (397kcal/47.6g sugar/0.12g salt) Ice cream calories shown per scoop
FRUIT SALAD g:""‘;’“"“ﬂ \
: : : A 32kcal/7.5 0.0 sal

Strawberry, pineapple, peach and pear pieces in fruit juice. S L N A T AN

(114kcal/25.7g sugar/ 0.13¢g salt) Vegan option available:
Vegan Vanilla flavour ice cream & Strawberry flavour sauce
(289keal/33.2g sugar/ 0.04g salt)

TERMS AND CONDITIONS

o

You can view our allergen information if you download the Greene King app, or visit our website at www. pubs.co.uk Contains 1of your 5 a day. =~ Contains 2 of your 5 a day.

Please advise the team of any dietary requirements before ordering. .~ Suitable for Vegetarians. = Suitable for Vegans. Please note that we do not operate a dedicated vegetarian/vegan kitchen area.
tFish, 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.

This information has been provided to allow you to make an informed choice when dining with us. Children between 5-10 years old need around 1,800 calories a day, but this will vary by age and level of
activity and some children will need less, and some will need more. Full nutrition information is available on our website. 1of your 5 a day = 40-60g of fruit or vegetables, or 150ml pure juice. 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.



