
Available from 1st - 19st December 2026 
(Excluding Sundays)

CHRISTMAS
MENU

If you have any allergies/dietary requirements please speak to a member of staff.
Please note: a discretionary 10% table service charge will be added to your bill.

2 COURSES £35 | 3 COURSES £40
A 10% discretionary service charge will be added to your bill

A £20 non-refundable deposit is required per person
*on request

STARTERS
Homemade Tomato & Basil Soup 

Served with warm baguette (vg)

Homemade Chicken Liver Pate 
Served with onion chutney & toasted bloomer (gf)

 King Prawn Cocktail 
Served with iceberg lettuce, marie rose sauce, bloomer (df,gf)

Mediterranean Vegetable & Feta Tart
Served with rocket & basil dressing (vg)

PART OF THE HARVEY’S FAMILY OF PUBS

DESSERTS

Harvey’s Christmas Pudding
Served with brandy sauce (df*gf*)

Homemade Millionaire dessert

Homemade Pear & Ginger Cheesecake

Vegan Banana sticky toffee pudding
Served with vanilla ice cream (vg,df)

Coffee & Mince Pie £6 Supplement

MAINS
Traditional Roast Turkey

Served with traditional trimmings (df*gf*)

Oven roasted Chicken breast
Served with a creamy mushroom & tarragon sauce, roast 

potato & seasonal vegetables (gf*)

Grilled Fillet of Sea Bass
Served with leek, pepper risotto & basil dressing (gf*)

Cashew Nut & Mushroom Wellington
Served with roast potatoes & seasonal vegetables (vg, df)


