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Christmas Menu 2025

2 Courses for £18.95/ 3 Courses for £22.95/ 2 x 3 Course Meals and a bottle of house wine £50

Starters
Creamy Garlic Mushrooms on Sourdough Toast £8.95
Creamy garlic mushrooms spread over toasted sourdough, topped with pickled shallots and a fresh watercress garnish.
Smoked Salmon on Muffin — £7.95
Smoked salmon served on a toasted muffin, with cream cheese and capers.
Soup of the Day — £6.95
Homemade soup served with sliced French bread and butter.
Spicy Chorizo Deli Roll - £6.95
A warm deli roll, filled with chorizo. Served with a spicy tomato and caramelised onion chutney, crisp salad garnish, and a

gherkin.

Mains

Roast Turkey — £15.95
Served with seasonal vegetables, roast
ed potatoes, pigs in blankets, Yorkshire pudding, and rich gravy.
Homemade Fish Pie £15.95
Homemade fish pie topped with mash, finished with grated cheese with a side of seasonal vegetables.
Nut Roast (V)- £15.95
A hearty nut roast served with seasonal vegetables, roasted potatoes, and rich vegetarian gravy.

Desserts
Christmas Pudding — £6.95
Traditional Christmas pudding, served with brandy sauce.
Apple Pie - £6.95
Classic apple pie, served with custard.
Xmas Pudding Ice Cream Bombe- £6.95
Served with double cream.

PLEASE STATE ANY DIETARY REQUIREMENTS WHEN ORDERING

IF YOU REQUIRE INFORMATION REGARDING THE PRESENCE OF ALLERGENS IN ANY OF OUR FOOD OR DRINK, PLEASE ASK.
WHILST A DISH MAY NOT CONTAIN A SPECIFIC ALLERGEN, DUE TO THE WIDE RANGE OF INGREDIENTS USED IN OUR KITCHEN,
FOODS MAY BE AT RISK OF CROSS CONTAIMINATION BY OTHER INGREDIENTS.

WE USE LOCAL AND SEASONAL PRODUCTS WHENEVER POSSIBLE. Mabels Winter 2025 Issue 1.




