
TRADITIONAL TURKEY DINNER (GFA)
with pigs in blankets, homemade sage &
onion stuffing, roast potatoes & seasonal
vegetables

PORK FILLET (GFA)
stuffed with duck liver pate, garlic & thyme
and wrapped in prosciutto crudo. 
Served with fondant potato, kale, pork
crackling, parsnip puree & a red wine jus

PAN ROASTED SEA BASS FILLET (GFA)
with mashed potato, pak choi, sugar snap
peas, brown shrimp & a tarragon butter 

VEGAN BEETROOT, SQUASH & 
CHESTNUT WELLINGTON (V/Ve)
with carrot & swede, roasted sprouts, kale & a
vegan french dressing

The Main Event

FRESH FRUIT SORBET
with a sesame & poppy seed tuile

CHRISTMAS PUDDING
with brandy sauce

To Conclude
BAILEYS & CHOCOLATE TART
with Baileys mascarpone & popcorn brittle

ATE O’CLOCK 3 CHEESES
with crackers & chutney (+1.50)

To Begin
CHICKEN LIVER PATE (GFA)
with red onion marmalade, dressed 
leaves & toasted bread

BUTTERNUT SQUASH SOUP
(GFA)(V/VeA)
with amaretto cream & croutons

TURKEY SPRING ROLLS
with a spiced cranberry chutney 
& a radish, sugar snap pea salad

PAN SEARED SCALLOPS (GFA)
with a pea puree, smoked bacon 
& crispy kale (+4.00)

WILD MUSHROOM ARANCINI (V)
with truffle oil & a tarragon cream

SMOKED SALMON & CRAYFISH 
TIAN (GFA)
with avocado, tomato, cucumber 
& parmesan cheese straws

An optional 10% service charge will be added to your final bill for up to 11 guests. A mandatory 10% service charge will be added to your final bill for 12+ guests.
100% of which will be distributed amongst the staff working. 

Please always inform your server of any allergies before placing an order, as not all ingredients can be listed.
GFA/V/VeA notes that a dish is either suitable as standard or, may be suitable with some amendments. Allergen information is available upon request.  

We cannot guarantee the total absence of allergens in our dishes. Fish may contain bones. Olives may contain stones.

2 COURSES 29.00 3 COURSES 33.50
Sunday - Thursday 12:00 - Close

Friday - Saturday 12:00 - 16:45

CARAMELISED ONION RISOTTO (GFA)
(V/VeA)
with a cheddar & herb crust
RUMP STEAK (GFA)
with a red wine, shallot butter, skinny fries &
dressed leaves
 

ATE O’CLOCK FESTIVE BEEF BURGER
(GFA)
topped with brie, bacon & cranberry sauce. 
Served with skinny fries, onion rings &
dressed leaves

ATE O’CLOCK FESTIVE CRISPY 
CHICKEN BURGER
topped with brie, bacon & cranberry sauce. 
Served with skinny fries, onion rings &
dressed leaves


