
TWO COURSES £35 | THREE COURSES £39.50

Starters

Mains

Desserts

Cream of Porcini Mushroom Soup (v) 
Finished with toasted hazelnuts, fresh chives and drizzled with truffle oil 402 kcal 

Classic Freshwater Prawn Cocktail 
Served on crisp gem lettuce with a traditional Marie Rose sauce 207 kcal

Pressed Chicken and Apricot Terrine 
Served with apple and cider chutney, apple salad and garlic crostini 618 kcal

Traditional Roast Turkey Crown 
Sliced roast turkey served with seasonal trimmings, rich turkey gravy, Yorkshire pudding  

and cranberry sauce 1278 kcal 

Slow-Cooked Short Rib of Beef 
Served with wholegrain mustard mash and tenderstem broccoli 1426 kcal

Chicken, Leek & Mushroom Pie 
Served with seasonal trimmings 1362 kcal

Roasted Pumpkin Ravioli (v) 
With fresh sage butter, caramelised butternut squash and aged Parmesan 986 kcal

Traditional Festive Pudding 
A festive classic served warm with rich brandy sauce 493 kcal 

Warm Jaffa Orange Cake 
Served with chocolate orange liqueur ice cream 783 kcal

Gingerbread Roulade 
Light gingerbread sponge rolled with spiced stem ginger cream 664 kcal

Warm Mince Pies to Finish 664 kcal

Celebrate the festive season with our specially crafted festive menu, perfect for  
festive gatherings with friends, family* or colleagues.

Festive Menu

Check out our festive offerings at your  
local casino when you book


