
 

 

 

 

      

   Christmas Menu 2023 

  Served Tuesday to Saturday 12pm till  

   7.45pm. Sunday 12pm till 4pm  

     From Friday December 1st till Sunday  

         the 24th of December  

    All Starred dishes can be available as a Gluten free Option    

 Please inform a member of our team when ordering 

     Starters  

      Homemade spiced Winter Vegetable Soup (vegan)  * 

       Smoked Salmon & Prosecco Parfait   * 

      Served with a crisp salad &  warm sourdough slices 

            Trio of Spring Rolls 

  Duck, chicken & vegetable spring rolls served with a       

    Hoi sin Sauce & Bean sprout & spring onion salad 

    Crispy Coated Camembert Rounds (v) 

 Served with a cranberry & mulled wine compote & 

          A crisp salad 

At Blyth 



     Main Courses 

  Roast Turkey Served With all the trimmings * 

Oven Roasted Hake Fillet * Served with a Prawn & Pea 

Risotto & a creamy citrus infused white wine sauce 

Braised Duck leg Confit * On a bed of Mustard & Leek Mash 

served with a blueberry & red wine jus (£2 supplement) 

Butternut squash & Lentil wellington (vegan) with a tomato & 
basil sauce & roasted new potatoes 

  All the above are served with fresh seasonal vegetables  

8oz Rump steak * served with a port & stilton sauce home made 
chips & garden peas (£2 supplement) 

            Desserts  

Christmas Pudding & Brandy Sauce (vegan option available) 

Gluten free Lemon Tart served with raspberry ripple ice cream 

Vegan & Gluten Free Blackforest  & Chocolate Tart with cream 

A selection of Cheese & Biscuits served with chutney & grapes 

(£2 supplement) 

           To Finish Complementary 

          Coffee & Mince Pies 

Senior Citizen Lunch Price 2 Courses £18.95 Or 3 Courses £20.95 

Lunch Choice of 2 Courses £20.95 Or all 3 Courses £23.95 

Evening Choice of 2 Courses £23.95 Or all 3 Courses  £26.95 

     


