
Festive Desserts
From 26th November 2026 to 7  January 2027 th

STICKY TOFFEE PUDDING
 (gf option available)

Butterscotch Sauce, Brymor Vanilla Ice Cream - £9.50 

FESTIVE CHEESEBOARD 
(gf option available)

Traditional Accompaniments & Biscuits - £15

 CHRISTMAS PUDDING  
Brandy Sauce - £10

SALTED CARAMEL & CHOCOLATE TART
Brymor Salted Caramel Ice Cream - £10

MULLED PEAR CRUMBLE
Brymor Vanilla Ice Cream or Brandy Sauce - £10

MINCE PIE SUNDAE
Christmas Pudding, Brymor Rum & Raisin, Vanilla Ice Cream,

Mince Pie & Shortbread - £10

SELECTION OF BRYMOR ICE CREAM & SORBETS
Locally Produced, Various Flavours

1 Scoop - £2.75   2 Scoop - £4.95    3 Scoop - £6.95
Vegan ice cream available

v  = Vegetarian     gf = Gluten Free 

If you have any specific dietary requirements or you are concerned about allergies
Please speak to a member of the team



Mains
BEEF SHORT RIB & THEAKSTON’S  ALE PIE 

Chunky Chips, Gravy & Festive Red Cabbage - £22

SAUSAGE & MASH
Hickory Smoked Sausage, Creamy Mash, Gravy & Crispy Onions - £19 

EAST COAST BEER BATTERED FISH & CHIPS
(gluten free option available)

Tartar Sauce, Lemon & Mushy Peas
half - £12.50 * full - £21

PRIME RUMP BEEF BURGER
6oz Prime Rump Burger, Streaky Bacon, Chilli Jam, Monteray Jack Cheese & Pickles - £21

FESTIVE CHICKEN BURGER
Crispy Chicken, Sage & Onion Stuffing, Cranberry Ketchup, Crispy onions & Pigs In Blankets - £19

FESTIVE TURKEY DINNER
Roast Potatoes, Gravy, Sage & Onion Stuffing, Braised Carrot, Brussels Sprouts & Cranberry Ketchup - £23

FESTIVE VEGETARIAN DINNER gf v
Salt-baked Celeriac, Roast Potatoes, Braised Carrot, Brussels Sprouts & Cranberry Ketchup - £19

MONKFISH
Seared Monkfish, Coconut Curry & Tandoori Roti - £26

BEEF CHEEK RAGU
S6-Hour Slow-Braised Beef Cheek Ragu, Mafaldine Pasta, Parmesan- £22

8oz DRY-AGED FILLET STEAK gf - £35
or

8oz DRY-AGED SIRLOIN STEAK gf - £28
Both served with Chunky Chips, Onion Rings & Vine Cherry Tomatoes

Add a Sauce - Blue Cheese (gf ), Peppercorn (gf ) - £3

v  = Vegetarian     gf = Gluten Free 
If you have any specific dietary requirements or you are concerned about allergies

Please speak to a member of the team
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