
Available from 1st - 20th December 2025 
(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

Coffee & Mince Pie £6

A £20 non-refundable deposit is required per person

STARTERS
Butternut Squash & Sweet Potato Soup (VG, GF)

Homemade Smoked Mackerel Pate
Served with toasted sourdough

Oven Baked Camembert
Served with warm baguette & red onion chutney (GF)

Baba Ganoush
Roasted chickpeas, olives, toasted pitta (VG)

PART OF THE HARVEY’S FAMILY OF PUBS

DESSERTS

Harvey’s Christmas Pudding
Served with brandy sauce

Vanilla & Mixed Berry Panna Cotta

Chocolate Truffle Torte (VG)

Port-soaked Blue Cheese
Served with Chutney, grapes, celery and crackers  

(£2 Supplement)

MAINS
Roasted Turkey Breast

Served with traditional trimmings

Braised Lamb Shank
Served with a baby onion & carrot jus, mashed potato & 

seasonal vegetables

Herb Crusted Loin of Cod
Served with crushed new potatoes, rich tomato sauce and 

basil dressing

Cashew Nut & Mushroom Wellington
Served with roast potatoes & seasonal vegetables (VG)


