
V A L E N T I N O ' S  P R E S E N T S

Friday 25 December 2026
O N E  S I T T I N G  ·  1 2 P M

£95
P E R  A D U L T

A decadent three-course dinner

Starters
Choose one

Creamy Mushroom Soup
Velvety wild mushroom and thyme
soup, served with warm crusty
bread

Classic Prawn Cocktail
Chilled king prawns with crisp baby
gem, creamy brandy Marie Rose
and fresh lemon

Yorkshire Pudding with Pigs
in Blankets
A crisp, giant Yorkshire pudding
filled with pigs in blankets and rich
gravy

Mains
Choose one

Roast Turkey
Tender roast turkey with sage &
onion stuffing, pigs in blankets,
crisp goose-fat roast potatoes,
seasonal vegetables and rich gravy

Sirloin Steak
8oz sirloin cooked to your liking,
with creamy peppercorn sauce and
crisp hand-cut chips

Sea Bass
Pan-fried sea bass fillets with silky
lemon & caper butter cream,
crushed new potatoes and
seasonal vegetables

Desserts
Choose one

Christmas Pudding
Christmas pudding with warm
vanilla custard and brandy sauce

Chocolate Yule Log
Chocolate Yule log with creamy
vanilla ice cream and warm
chocolate sauce

Crème Brûlée
Silky crème brûlée with a crisp
caramel top and buttery
shortbread

Full payment required to secure booking.
Vegetarian and vegan options available upon request. Please tell us of any allergies or dietary needs; we cannot guarantee our kitchen

is free of allergen traces.
All prices include VAT.

CALL 01924 210310 TO BOOK
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