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NORTHERN
SOLE CHRISTMAS 

MENU
KITCHEN &  

COMMON ROOM

Cratchit’s Cracker (GFA)	 13
Succulent home roasted turkey breast, pigs in parkas, stuffing, cranberry sauce, 
parsnip & sprout twirly things & gravy served open on a white or granary sub  
with a fistful of ‘tatey chats.

Marley’s Meltdown Grilled Cheese	
Succulent home roasted turkey breast, seriously gooey French brie & cranberry sauce 
griddled in James’ thick bloomer bread with a fistful of ‘tatey chats & gravy:

Brindon’s Turkey, Brie & Cranberry	 11
Just Brie & Cranberry (V)	 8.5

Reggie & Jake Go Free (V, VE, GFA)	 12
Mustard & honey roasted winter veg, stuffing, cranberry, parsnip & sprout twirly  
things, vegan gravy served open on a white or granary sub & a fistful of ‘tatey chats.

Boxing Day Croquettes	 8
Turkey, tatties & stuffing croquettes with a dipping pot of gravy.

Elves Arancini (V)	 8
Mushroom, chestnut, sage & mozzarella arancini with mushroom creme fraiche.

Brie & Red Onion Tart With Balsamic Glaze (V, GFA)	 8

Hungarian Beef Goulash With Sour Cream 
& Crusty Bread (GFA)	 11

Santa’s Vegan Wellie (V, VE) 	 8
Beetroot, squash & chestnut puff pastry wellie with redcurrant gravy.

Oven Baked Camembert With Bread (V, GFA)	 8

Pigs In Parkas 	 6
Cup of Brindon’s chipolatas in a bacon coyt with parsnip twirly things.

Festive Fries 	 10
Crumbled turkey & stuffing, melted raclette cheese, gravy, cranberry on a bowl of fries.

Raclette The Bells Ring Out (V, GF)	 6
Tray of mini ‘tatey chats smothered in melted raclette cheese with all, any or none of 
pickles, sauerkraut and currywurst.

Bang Bang Cauliflower (V, VE)	 6
Breaded coli florets deep fried with a bang bang sauce.

Skin On Fries (V, VE, GFA)	 3.5



SKIN ON FRIES (V, VE, GF)	 3.5

Add cheese if you fancy.

PROPER CHICKEN POPCORN
Chicken breast breaded with  

fries or rice.

8

9” DOG ‘N FRIES 	 9(OR VEGGIE/VEGAN) 
Seriously big pork dog in a brioche bun with any sauce you like.

THE TINY TIM (GFA)	 8Succulent home roasted turkey breast, pig in parkas & gravy served open on a white or granary sub with a fistful of ‘tatey chats.

MAC ‘N CHEESE BITES (V)	 6Breaded elbow pasta & cheese 
sauce bites in a crumb coating 
with house BBQ Sauce.

PIGS IN PARKAS	  6
Cup of Brindon’s chipolatas 

in a bacon ‘coyt’ with a few 

parsnip twirls.

BOXING DAY CROQUETTES	 8

Turkey, tatties & stuffing 

croquettes with a dipping  

pot of gravy.

NORTHERN
SOLE
KIDS 

XMAS 
CRACKERS

KITCHEN & COMMON ROOM
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