
  

 
 
 
 
 

Christmas Eve Brunch 
10:00am-1pm 

 
The Full Hatch   £14 
West country sausage, thick cut smoked 
bacon, fried egg, tomatoes, mushrooms, 
baked beans & toast 
(Smaller kids version available) 
 
The Full Vegan Hatch  £13 
Vegan Sausages, sautéed potatoes, 
spinach, mushrooms, tomatoes & toast 
(add and egg for those veggies) 
 
Eggs Benedict   £12 
Free range poached eggs, smoked bacon 
on an English muffin topped with 
Hollandaise sauce 
 
Eggs Royale   £12 
Free range poached eggs, smoked salmon 
on an English muffin with Hollandaise 
sauce 
 
Avo & Eggs   £11 
Sliced avocado on brown toast topped 
with two free range eggs and seeds 
 
Steak Frites   £15 
6oz rump steak with crispy fries and garlic 
butter 

 
   



FESTIVE MENU 
£27 for 2 courses or £33 for 3 courses

Menu available for pre orders only on all Tuesdays, Wednesdays, Fridays & Saturdays in December until 21st. 
Deposit of £10 per person required 2 weeks prior to dining with us.

(**gf) can be adapted to suit a gluten free diet but we must know before you order to make the relevant changed to the dish.  
(ve) suitable for a vegan diet. (df) does not contain dairy. (v) suitable for a vegetarian diet. Please make us aware of any food intolerances or 
allergies before making your choices.

SMOKED SALMON ON RYE
Horseradish crème fraiche & pickled cucumber ribbons

PEAR & CRISPY PROSCIUTTO SALAD
Gorgonzola, walnuts & pomegranate with a vinegarette (gf)

CURRIED CAULIFLOWER & COCONUT SOUP
With a hint of chilli served with crusty bread (ve) **gf on request

MUSHROOM & TARRAGON PATE
Cream and brandy served with sour dough toast   (ve & gf on request)

ROAST BREAST OF TURKEY
Pigs in blankets, sausage meat stuffing & crispy roasties and seasonal 
veggies (**gf on request)

ROAST SIRLOIN OF BEEF
Dauphinoise potatoes, seasonal veggies  and a Madeira sauce (gf)

SALMON FILLET
Lemon & dill cream sauce, new potatoes & green beans (gf)

VEGGIE ROAST
Nuts, rice, mushrooms, cranberries and seeds served with roast potatoes 
and all the seasonal veg (gf, v, ve)

CHRISTMAS PUDDING 
Brandy sauce

GINGERBREAD CRÈME BRULÉ 

PISTACHIO TIRAMISU

STICKY TOFFEE PUDDING 
Vanilla Ice cream


