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Christmas Menus 2026

Available

Thursday 26t November — Lunch Thursday 315t December

Menu only available to parties pre-booking.
£20 per person non-refundable deposit required.

No Split Bills, Drinks & Food can be split,
payments can be taken by Cash or Card.

V' Vegetarian PB Plant Based

G Gluten Free AG Can be adapted Gluten Free



D Duairy Free AD Can be adapted dairy Free



 §

Café 1 Pre-Christmas Early Bird & PTG Special
Monday & Tuesday 3-6.15 Wednesday & Thursday 12-2.30 & 5-6.15
Saturday 28/11 & 5/12  12.30-2.45
Friday 27/11 & 4/12  12-5.15PM

2 Courses £21 3 Courses £27.50

Starters
Turkey Croquettes, Bread Sauce & Cranberries.
Potato, leek, Rosemary & White truffle Soup. v,G
Bruschetta of Rye, mushrooms, red onion, Dijon, cognac & parsley. V,AG

Pennette pasta, Holly House Highlander Beef & Spicy Nduja ragu, Parmesan & Kale. AG

Main Courses

Roast Turkey, Apricot & Chestnut Stuffing, Bacon Chipolatas, Pancetta Sauteed Sprouts,
roasted root vegetables, Rosemary Roasted Potatoes, Turkey Jus. +£3 AG

Holly House Venison, Pork & Burger, toasted bun, house mayo, cranberry, melted Clava Brie,
& Café Fries. AG, AD

Seared Scottish Salmon, Honey & Soy, wok seared greens, jasmine rice. +£2 D,AG

Sweet Potato, Butternut squash, Mixed Pepper & Spinach Jalfrezi, yoghurt flatbread, Pink
Lady Apple & mint riata & fragrant rice. V,AG

Desserts
Sticky Toffee Pudding, Vanilla Ice Cream.
Pistachio Cheesecake, bourbon biscuit base, lemon gel & honeycomb.

Crepe, Home Made Malteser Ice Cream & Toffee Sauce. +£2
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Café 1 Pre-Christmas Menu

Monday & Tuesday 3-9 PM Wednesday & Thursday 12-2.45 & 5-9.30
Friday & Saturday 12.30-9

£44
Starters
Potato, Leek, Rosemary & White truffle Soup. V G
Tempura King Prawns, chilli, lime & soy dip. +£3 DF AG
Chicken Liver Pate, Garlic Ciabatta, Pickled Walnuts, Plum chutney.AG
Salt & Chilli Sticky Pork Belly, wok seared vegetables, chilli, lime & soy. D,AG

Spinach & zucchini Croquettes, toasted almonds, romesco & heather honey. V

Main Courses
Wok seared spicy vegetables, udon noodles, chilli, lime & soy. PB,AG
Tower of Aubergine, goats’ cheese, ratatouille, gnocchi, Madras vinaigrette. v,AG
Angus Sirloin Steak, onion bhaji, café fries, fine beans, peppercorn sauce. £6 extra AG AD

Seared Sea Bass, parsnip puree, crisp fried potatoes, salsa Verde, mulled wine & thyme reduction.
AG,D

Roast Turkey, Apricot & Chestnut Stuffing, Bacon Chipolatas, Pancetta Sauteed Sprouts, roasted root
vegetables, Rosemary Roasted Potatoes, Turkey Jus. AG

Desserts
Crepe, homemade Malteser ice cream & toffee sauce.
Prosecco & Elderflower Jelly, mixed berries, raspberry sorbet. G D
Belgium white chocolate & peanut butter cheesecake, ginger nut base, peanut brittle.

Blue Murder, Brie, Connage Cheddar, Smoked Cheddar, Oatcakes, Honey & Quince. +£2 AG



A

"
Christmas 2026 Plant Based Menu

Starters

Tempura vegetables, glazed lime, chilli & soy.

Bruschetta of Rye, mushroom, zucchini, red onion & white truffle oil.
Main Courses

Wok seared Spicy Vegetables, Udon noodles, chilli, lime & soy.

Gommitti pasta, peppers, zucchini, pak choi, toasted almonds & red
onion marmalade.

Desserts
Muscovado Glazed Sour Dough, hot fruit compote, Raspberry Sorbet.

Affogato, Espresso, Kahlua shot vanilla ice cream.
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