
MenuC H R I S T M A S

S T A R T E R

M A I N  C O U R S E

D E S S E R T

R o a s t e d  p a r s n i p  a n d  a p p l e  s o u p  

T r a d i t i o n a l  C h r i s t m a s  d i n n e r  w i t h  a l l  t h e  t r i m m i n g s

C h r i s t m a s  p u d d i n g  

F in i shed  w i th  c r i spy  sage  and  he rb  o i l  VG

Served  w i th  b rady  sauce ,  cus ta rd  o r  c ream 

T H E  S M U G G L E R S

B a k e d  C a m e m b e r t  
With  c ranbe r ry ,  r osemary  and  toas ted
bread  V

S m o k e d  s a l m o n  a n d  p r a w n  c o c k t a i l  
Baby  gem ,  cucumber ,  t omato ,  Ma r i e  Rose
and  l emon

C r e a m y  g a r l i c  a n d  t h y m e  m u s h r o o m s  
With  toas t  V /VG ava i l ab l e

A  cho ice  o f  Tu rkey ,  Bee f ,  Be l l y  po rk  o r  Nu t  Roas t  (VG)

F e s t i v e  f i s h  p i e
Sa lmon ,  smoked  haddock ,  wh i te  f i sh  and  p rawns  i n  a  c reamy  wh i te  w ine ,
l eek  and  pa rs l ey  sauce ,  t opped  w i th  bu t te ry  mashed  po ta toes  and
se rved  w i th  bu t te red  seasona l  g reens  and  honey  roas ted  ca r ro ts  

S t u f f e d  b u t t e r n u t  s q u a s h  
With  ches tnu t ,  c r anbe r ry  &  sage  s tu f f i ng ,  r oas t  po ta toes ,  seasona l
vege tab les  and  a  r ed  w ine  g ravy  VG

B a i l e y s  b r e a d  a n d  b u t t e r  p u d d i n g
Served  w i th  cus ta rd  o r  c ream 

R i c h  c h o c o l a t e  a n d  o r a n g e  g a n a c h e  
Served  w i th  r aspbe r ry  cou l i s  VG

C h a m p a g n e  a n d  s t r a w b e r r y  s o r b e t  V G

2  C o u r s e s  -  £ 2 9 . 9 9  
3  C o u r s e s  -  £ 3 5 . 9 9

A v a i l a b l e  1 – 2 3  D e c e m b e r
2 0 2 6  L u n c h t i m e s  a n d  e v e n i n g s .  

s t r d

F o l l o w e d  b y  m i n c e  p i e s  a n d  c o m p l i m e t a r y  t e a  o r  c o f f e e  



C H R I S T M A S

O u r  C h r i s t m a s  m e n u  i s  a v a i l a b l e
f o r  p r e - b o o k e d  t a b l e s  o n l y ,  f r o m
1 s t – 2 3 r d  D e c e m b e r ,  f o r  l u n c h  a n d
e v e n i n g  d i n i n g .  O n  S u n d a y s ,  t h e
m e n u  i s  a v a i l a b l e  f r o m  1 2 p m – 5 p m .
A  n o n - r e f u n d a b l e  d e p o s i t  o f  £ 1 0
p e r  p e r s o n  i s  r e q u i r e d  t o  s e c u r e
y o u r  b o o k i n g .
A l l  g u e s t s  m u s t  s u b m i t  t h e i r  m e n u
p r e - o r d e r s  a t  l e a s t  4  d a y s  p r i o r  t o
t h e i r  b o o k i n g .
P l e a s e  i n f o r m  u s  o f  a n y  a l l e r g i e s  o r
d i e t a r y  r e q u i r e m e n t s  a t  t h e  t i m e  o f
b o o k i n g  o r  w h e n  s u b m i t t i n g  y o u r
p r e - o r d e r s .
T h e  r e m a i n i n g  b a l a n c e  o f  y o u r  b i l l ,
l e s s  a n y  d e p o s i t s  p a i d ,  i s  p a y a b l e
a t  t h e  e n d  o f  y o u r  m e a l .

T H E  S M U G G L E R S

T E R M S  A N D
C O N D I T I O N S

W E  L O O K  F O R W A R D  T O
C E L E B R A T I N G  T H E

F E S T I V E  S E A S O N  W I T H
Y O U  A T  T H E  S M U G G L E R S

I N N !


	THE SMUGGLERS
	CHRISTMAS
	Menu
	STARTER
	Roasted parsnip and apple soup
	Baked Camembert
	Smoked salmon and prawn cocktail
	Creamy garlic and thyme mushrooms

	MAIN COURSE
	Traditional Christmas dinner with all the trimmings
	Festive fish pie
	Stuffed butternut squash

	DESSERT
	Christmas pudding
	Baileys bread and butter pudding
	Rich chocolate and orange ganache
	Champagne and strawberry sorbet VG
	Followed by mince pies and complimetary tea or coffee
	Available 1st–23rd December 2026 Lunchtimes and evenings.
	2 Courses - £29.99
	3 Courses - £35.99

	THE SMUGGLERS
	CHRISTMAS
	TERMS AND CONDITIONS
	Our Christmas menu is available for pre-booked tables only, from 1st–23rd December, for lunch and evening dining. On Sundays, the menu is available from 12pm–5pm.


	WE LOOK FORWARD TO CELEBRATING THE FESTIVE SEASON WITH YOU AT THE SMUGGLERS INN!

