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THE

STEAKHOUSE & GRILLFeive Party Menu
3 COURSES - £37.95

Glass of Bucks Fizz on arrival

menu not available on weekends

STARTERShomemade bread & olives on table

complimentary tea, coffee and mince pies

Festive Party Menu available for Parties of 5 or more

Wishing you a mey rimas
 from The Cle Family

Butternut Squash & Sweet Potato Soup
served homemade bread roll and butter

Cattle Chrismas Roll
black pudding with chorizo and goats cheese, 

served with cranberry chutney

Chicken Wings
sweet and spicy wings with fennel and apple slawsweet and spicy wings with fennel and apple slaw

Baked Camembert
served with walnut honey topping, 
accompanied with crispy bread

Snowball Arincini
risotto rice balls with mince beef, mozzarella, 
parmesan on a bed of rich marinara sauce

The Cattle Brushetta
toasted bruschetta with truffle parsnip puree, aged parmesan and 

peppery rocket

Prawns CocktailPrawns Cocktail
prawn salad with jam lettuce, toasted bread and 

mary rose sauce

MAINS

DESSERTS

Christmas Pudding
served brandy sauce
Cheesecake

served with vanilla ice cream
Sticky Toffee Pudding

served with toffee sauce and vanilla ice cream

Chocolate Tort
served with ice cream
Trio of Ice Cream

ask server for flavours available

Chrismas Dinner
roasted turkey breast stuffed with sage and onion, with crispy pigs 
in blankets, golden roast potatoes, parsnips, brussels sprouts,

 carrots, and yorkshire puddings

Cod Caprice
grilled cod fillet with pesto, served with spring cabbage puree, grilled cod fillet with pesto, served with spring cabbage puree, 
seasonal veg topped with grilled tomato and fused herb 

breadcrumbs
Lamb Shank

served with mash potato, seasonal veg with red wine jus

Butternut Squash Risotto (V)
risotto rice in a creamy butternut sauce, topped with roasted

butternutbutternut

10oz Ribeye (£9.95 supplement)
served with pomme frites and a sauce of your 

choice
10oz Sirloin (£9.95 supplement)

served with pomme frites and a sauce of your 
choice

Roasted Pork BellyRoasted Pork Belly
slow roasted crispy pork belly served with crushed 
potatoes and tenderstem broccoli finished with port 

and blackberry sauce


