
TinsEL+tidings
FESTIVE MENU



Feeling extra festive? Why not try one of our specialty cocktails? 

All half price 5-7pm, Monday – Thursday˚

Havana Mojito 2.0 units 6.99

Margarita 1.9 units                 6.99

Cosmopolitan 2.0 units 6.99

Bacardi Daiquiri 1.8 units 6.99

Espresso Martini 2.3 units 6.99

Aperol Spritz 2.3 units  6.99

Chambord Royale 2.3 units  6.99

Gin Smash 1.6 units                    6.99

Strawberry Mojito 2.0 units      6.99

Banana Colada 1.9 units             6.99

Full allergen information available upon request. All prices include VAT. We do not include 
service charge, except on parties of 6 or more, where a discretionary charge of 10% will be added. 
All tips go to the restaurant staff. Two courses cannot be ordered from the same section. Two 
courses include Starter & Main OR Main & Pudding. (v) Suitable for vegetarians. *Approximate 
weight uncooked. ^May contain small traces of alcohol. ˚Excluding bank holidays. For more 
information on our drinks, please refer to our drinks menu.

FESTIVE MENU
Choose two courses for £20.95 or three courses for £24.95
Available 12pm - 10pm, every day
Complimentary glass of Prosecco, draught beer or soft drink on arrival

STARTERS
Carrot & Coriander Soup (v) 
Topped with roasted carrots, 
parsnips and coriander

Smoked Salmon & Avocado 
Smoked salmon and smashed 
avocado topped with a poached egg 
and fresh chilli, served on a brown 
bloomer with a wedge of lemon

Wild Mushroom Risotto^ (v) 
Creamy mushroom risotto topped 
with fresh wild mushrooms, thyme 
and a drizzle of truffle oil

Pulled Beef Brisket 
Pulled beef brisket served with 
a giant Yorkie, horseradish sauce, 
fresh thyme and gravy

PUDDINGS
Cheese Block  
A selection of cheeses served with 
crackers, onion marmalade, grapes 
and celery

Triple Chocolate Brownie^ (v)  
Served warm with chunks of 
chocolate throughout and topped 
with cherry compote and  
mince pie ice cream

Christmas Pudding^ (v)  
Served with brandy sauce  
or ice cream 

Christmas Churro Sundae^ (v)  
Churros coated in cinnamon sugar, 
served with mince pie ice cream, 
rum and raisin bread and butter 
pudding chunks, biscuit bites, brandy 
sauce and chocolate toffee sauce

MAINS
All served with roasted winter vegetables, seasonal greens and   
roast potatoes for the table

Turkey Feast^  
Roast turkey wrapped in streaky 
bacon and stuffed with maple 
syrup, chestnuts and sausage meat, 
topped with red wine and thyme jus 
and served with a giant Yorkie 

8oz* Sirloin Steak^   
Available for an extra £2 
Served on a bed of truffle mash, 
topped with bourguignon sauce 
and fresh thyme

Red Pepper and Feta Tart (v)  
Red pepper, butternut squash, onion, 
spinach and feta wrapped in a short 
crust paprika flavoured pastry

Salmon Wellington^  
Salmon encased in puff pastry, 
topped with samphire, prawn and 
lobster sauce and a wedge of lemon

Beef Wellington^  
Slow cooked beef rib baked in 
puff pastry and served with a rich 
bourguignon sauce


