
2025

Book now....
STANDARD
2 Course £27.95
3 Course £32.95

Not available 
Sunday 12pm – 5pm

SENIORS
2 Course £17.95
3 Course £22.95

Available mon-fri
12-5pm only



Stilton & Mushroom Soup LG* 
Served with garlic ciabatta

Cajun King Prawns LG

Atlantic King Prawns cooked in cajun butter 
served with salad and lemon mayo

Cauliflower Fritters V VE

Battered Cauli fritters served with 
a sweet chilli dip

Haddock & Mozzarella Fishcake
On a bed of salad with a tartare sauce dip

Teriyaki Chicken SkewerS
Marinated chicken skewer with salad, 

spring onion and sesame seeds

STARTERS
TRADITIONAL 

CHRISTMAS PUDDING
Served with with a rich brandy sauce

Lemon & Lime Cheesecake
Zesty lemon and lime cheesecake on a 

ginger base served with whipped cream

Zillionaire Tart LG VE

Chocolate pastry base, toffee sauce 
& chocolate ganache. Served with 

vanilla ice-cream

Fruity Festive Pavlova LG

Strawberry pavlova with a spiced 
redberry compote

Mint Chocolate Trifle
Layers of chocolate custard, brownie pieces, 

mint cream and crumbled flake

Finished with

Tea or coffee & mince pies

DESSERTSTRADITIONAL 
CHRISTMAS DINNER

Served with roast potatoes and all the trimmings

Choice of:
ROAST BEEF LG*

With yorkshire pudding and pigs in blankets
ROAST TURKEY LG*

With stuffing and pigs in blankets 
NUT ROAST VE*

With stuffing and Yorkshire puddings

Festive BBQ Medley
Half a rack of ribs, BBQ skewers and pigs in blankets. 

Served with herb crusted mac n’ cheese, chips, 
BBQ sauce and cranberry mayo

Xmas Pie
Shortcrust pie with a turkey, ham, cranberry and stuffing filling. 

Served with roast potatoes and seasonal veg

OVEN roasted SALMON LG

On a bed of crushed new potatoes, honeyed parsnips 
and topped with a prawn and white wine sauce

BBQ Lentil Burger VE* LG*

Served in a brioche roll, salad, chips, 
coleslaw and cranberry mayo

MAINS

BACK by popular
demand!

LG  Low Gluten/Trace Gluten   LG*  Can be made LOW gluten/Trace gluten by omitting or substituting certain items     V  vegetarian    VE  Vegan    VE*  Can be made vegan by omitting or substituting certain items

Book now to avoid
dissapointment!



2025 BOOKING FORM

Name Starter Main Dessert

Name:

Address:

Postcode:

Tel: Email:

Number in party:

Date of party:

Time of party:

Deposit: £

PLEASE NOTE: £10 per person at least 4 weeks before your reservation. 
Pre-order 2 weeks before. All Cheques should be made payable to 
Hunters Lodge Inn

MENU CHOICES

o Standard	 o Seniors
Please select your party’s menu choice. You may only choose from one - your party cannot mix & match.




