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UPWOOD

FESTIVE DINING

TWO COURSES 33.95 | THREE COURSES 39.95

Complimentary glass of
Prosecco on arrival

STARTERS

BROCOLLI & STILTON SOUP BRIE & CRANBERRY PARCELS PORK & CRANBERRY

Served with warm focaccia Served with honey and chilli sauce SAUSAGE ROLL
Served with mustard

MUSHROOMS ON TOAST BAKED CAMEMBERT

Served with rocket and parmesan Served with warm focaccia

MAINS

TRADITIONAL ROASTED TURKEY

Roast potatoes, honey roasted carrots, tenderstem broccoli and gravy

VEGETARIAN WELLINGTON

Roast potatoes, honey roasted carrots, tenderstem broccoli and gravy EXTRAS

PAN FRIED SALMON PIGS IN BLANKETS | 4.95

Served with new potatoes, peas and parsley sauce CAULIFLOWER CHEESE | 4.95

BEEF STRIPLOIN

FOCACCIA | 4.00
Roast potatoes, honey roasted carrots, tenderstem broccoli and gravy

STUFFING BALLS | 4.75
TURKEY AND BACON PIE

VEGGIE STUFFING | 4.50
Served with buttered mash, tenderstem broccoli and gravy

CRANBERRY CHICKEN BURGER

IFried buttermilk chicken, cheese, bacon, cranberry sauce and skin on fries

DESSERTS

CHRISTMAS PUDDING APPLE & CINNAMON CRUMBLE

Glazed with a brandy sauce Served with custard

FESTIVE. CHEESEBOARD WHITE CHOCOLATE & RASPBERRY CHEESECAKE C
Seasonal cheeses and festive chutneys Served with lemon Chantlly cream

ETON MESS ICE. CREAM SUNDAE

Strawberries, meringue, strawberry sauce Choice of scoop, chocolate sauce, brownie pieces and

and whipped cream whipped cream

Please advise a member of staff of any allergies or intolerances when ordering food — our menus, ingredients &
subject to change. Due to the food in our kitchen being produced using shared equipment, we cannot guarani
allergen-free but will aim to accommodate each customer where possible.



