
 
 
 

Maxine’s Bar & Restaurant 
Served 1230pm - 2pm | 6pm - 8pm 

 

Festive Menu 
 

2 Course | £30 
3 Course | £36 

 
 

To Start 
 

White onion & potato soup 
roast seasonal mushrooms, truffle & parsley creme & homemade 

focaccia (v,ve,gf*,df) 
                                                                                    

  Confit duck & chicken terrine 
red onion marmalade, toasted sourdough (gf*) 

 

Locally smoked salmon 
homemade focaccia, chive creme fraiche, capers, radish & lemon (gf*) 

 

Main Course 
 

Roast turkey breast 
sage & onion stuffing, pig in blanket, cranberry sauce, maple glazed 

carrot & parsnip, brussel sprouts, roast potatoes & turkey gravy (gf*,df) 
 

Mushroom & nut roast 
cranberry sauce, maple glazed carrots & parsnips, brussel sprouts, roast 

potatoes & vegan gravy (v,ve,gf,df) 
 

Fillet of bream 
butternut squash purée, samphire & curly kale, fondant potato, chive & 

lemon hollandaise (gf) 
                                                                                           

Dessert 
 

Chocolate & orange torte 
clotted cream ice cream, orange syrup & raspberries (v,ve*,gf,df*)  

 

Traditional Christmas pudding 
brandy custard, fresh redcurrants (v,gf) 

 

Vanilla bean panna cotta 
caramelised apple compote, cinnamon tuile, passion fruit coulis (v,gf)  

Dishes labelled with GF* and DF* can be requested when ordering.  
GF = Gluten Free DF = Dairy Free V = Vegetarian Ve = Vegan 

A discretionary 12.5% service charge will be added to your bill - all gratuities go to the staff - thank you 

 


