
MENU

STARTERS 

Whipped feta, pistachio & clementine salad (v) 
Also available as a main course selection 

Sweetcorn fritters with avocado & chorizo 

Cajun-style prawn cocktail

MAINS 

Orange glazed duck breast with fondant potato & charred cabbage

Stuffed lemon & thyme turkey with golden crackling,  
piglets in pancetta, roasties & red cabbage

Caramelised onion, squash & spinach pithivier (v) 

DESSERTS 

Flourless festive chocolate fondant & ice cream (gf)

Lemon meringue mince pie

Fig & caramel trifle

Selection of regional cheeses with chutney & rustic breads 

Allergy Awareness – while every effort will be made to avoid cross-contamination, it should be noted that we work in an 
environment where allergenic ingredients are handled. If you are affected by allergens, please speak to a member of staff for details.

(v) Indicates Vegetarian   (gf) Indicates Gluten Free

Recipes can be found in the Christmas edition of BBC Good Food Magazine or on bbcgoodfood.com.   
Some recipes have been adapted for restaurant production.

2 courses £24.50  
any main course with either a starter or dessert

3 courses £27.50

Menu curated by 
BBC Good Food’s skills  

& shows editor  
Barney Desmazery. 
See him in daily free  

of charge sessions on  
the Big Kitchen – tickets 
available from the sales 

point opposite the theatre. 



DRINKS
WHITE WINE

 175ml 250ml 750ml

Monte Verde Sauvignon Blanc, Central Valley (VG)  £5.25 £6.80 £18.95
Sauvignon blanc, Chile grapes from vines planted in the Central Valley provide raw material  
for this crisp, zesty Sauvignon Blanc with tropical fruit flavours. 

Antonio Rusini Pinot Grigio delle Venezie £5.80 £7.50 £20.95
Straw in colour with light golden hues. It has a fruity bouquet and subtle fresh flavour.

Carelli Torrontes   £22.55
Fragrant aromas of white flowers and tropical fruits.

Southern Rivers Sauvignon Blanc, Marlborough   £26.95
Sauvignon Blanc, New Zealand a fresh, grassy-gooseberry sauvignon blanc from the east coast region; made specially for Matthew Clark  
and reserved exclusively for the on-trade. Cool-fermented in stainless steel and bottled early to maintain the freshness and fruity notes. 

Cullinan View Chenin Blanc, Western Cape   £27.95
Chenin, South Africa’s most popular grape variety. Youthful, fruity character and a fresh, zesty acidity. Very well-balanced.

RED & ROSÉ WINE
Monte Verde Merlot, Central Valley (VG) £5.25 £6.80 £18.95
Merlot, Chile deep-coloured and intensely juicy yet light and supple on the palate;  
part of the blend is oak-aged, which softens the finish. 

Nero d’Avola 2012 Terre Siciliane Saracena   £5.80 £7.50 £20.95
Lovely light and fruity red with rustic tones. 

Carelli 34 Malbec Cabernet Sauvignon, 2013, Argentinian      £22.55
A delicate and elegant wine, full of red and black fruit flavours. 

Between Thorns Shiraz, South Eastern Australia   £20.95
Shiraz, Australia fruit-driven Shiraz with aromas of cherry and raspberry, complemented by hints of spice and vanilla.

Marqués De Morano Rioja Crianza (VG)    £23.85
Tempranillo, Spain made from Tempranillo and Mazuelo grapes which are matured for at least a year in cask followed  
by at least a year in bottle to give that classic smooth oaky taste.

Anane Cabernet Sauvignon Reserva   £26.95
This Cabernet Sauvignon Reserva wine is soft melon and baked apple flavours with well integrated vanilla spice and a long finish.

Monte Verde Merlot Rosé, Central Valley (VG) £5.25 £6.80 £18.95
Merlot, Chile a deep-coloured Rosé wine made from Merlot grapes which have been in contact with the skins  
for only 24 hours during the fermentation. A bouquet of strawberry and raspberry leading onto a ripe blackcurrant palate.

SPARKLING WINE
Terra Serena Prosecco       £27.95
A clean and gentle taste with an aromatic aftertaste.

Terra Serena Spumante Rosé     £27.95
A vibrant sparkling Rosé wine with a palate of lush summer fruits.

CHAMPAGNE
Laurent-Perrier La Cuvée Brut    £57.95
Fresh and delicate with good complexity and a hint of citrus fruits and peach.

Laurent-Perrier La Cuvée Rosé     £68.95
The iconic Rosé Champagne, this has a highly expressive bouquet, extraordinary depth and freshness and delicious red berry flavours.

HOT DRINKS
Tea  £2.80

Speciality teas  £2.90

Filter coffee  £2.95

Cappuccino  £3.10

Latte  £3.10

Espresso  £2.65

Hot chocolate  £3.00

BEER AND SPIRITS
Pravha ABV 4% 330ml £4.60 
 
Corona ABV 4.4% 330ml £4.60 
 
Coors ABV 4% 330ml £4.60
 
 

Rekorderlig ABV 4% 500ml 

  Strawberry & Lime Cider  £5.10 

  Apple Cider  £5.10 

 

 

Whisky ABV 40% 35ml £4.55

Gin, Vodka & Bacardi ABV 37.5% 35ml £4.55

Jack Daniel’s ABV 40% 35ml £5.45

Mixers 200ml £1.80

Wines listed as being sold by the glass can also be served by the 125ml measure. It is our policy to offer another vintage if the year listed is not available.

SOFT DRINKS FROM £2.35

MINERAL WATER 750ML £3.95


