
PRAWN COCKTAIL 
Served with sourdough bloomer

SOUP OF THE DAY 
Served with sourdough bloomer

CRISPY COATED CAMEMBERT ROUNDS 
Served with cranberry sauce

CHRISTMAS PUDDING 
Served with brandy sauce

BLACK FOREST GÂTEAUX 
Served with fresh whipped cream 

CHOCOLATE & SOUR CHERRY ROULADE  
Served with fresh whipped cream

ROAST TURKEY DINNER 
Served with seasonal veg, roasties, pigs in 

blankets, mash, red cabbage and gravy

VEGETARIAN WELLINGTON 
Served with seasonal veg and all the 

trimmings

BAKED SALMON FILLET 
Served with crushed baby potatoes, 

asparagus and a creamy hollandaise sauce

STARTERS

MAINS

DESSERT

£23  FOR 2 COURSES 

£28  FOR 3 COURSES 

WE’RE SO GLAD YOU’VE CHOSEN  
TO SPEND PART OF YOUR CHRISTMAS 

WITH US. CHEERS FROM ALL OF US, AND 
HERE’S TO A MAGICAL DAY FILLED WITH 

FOOD, FUN, AND FESTIVE CHEER!

MERRY

Christmas

CHRISTMAS AT 
BLACK LION

Please be advised that our kitchen handles ingredients that contain allergens. While we take the utmost care to prevent cross-
contamination, we cannot guarantee that any menu item is completely free of gluten, dairy, eggs, nuts, peanuts, soy, sesame, shellfish, 

fish. If you have any allergies or dietary restrictions, please inform your server before placing your order. Our team will be happy to assist 
you with ingredient information and suggest suitable options. *All weights stated are approximate and prior to cooking. **Our fish has 
been carefully filleted however some small bones may remain. ***Some of our foods are cooked using genetically modified soya oil.

ANY ALLERGIES
VeganVEVegetarianV Gluten FreeGF

DON’T FORGET YOU CAN RESERVE ANY DRINKS 
AHEAD OF YOUR MEAL WITH US SUCH AS...

BOTTLE OF PROSECCO
BUCKET OF BOTTLED BEERS

BOTTLE OF RED OR WHITE WINE
BUCKET OF SOFT DRINKS
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