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THIS YEAR WE ARE

TAKING THE FUSS OUT
OF FESTIVE FRIVOLITIES 

OUR FESTIVE MENU WILL BE AVAILABLE ON OUR
SPECIALS BOARD PERMANENTLY THROUGHOUT

LATE NOVEMBER & DECEMBER. 

NO PLANNING MONTHS IN ADVANCE. 
NO SPREADSHEETS. 

NO ‘WHAT WAS IT I ORDERED’. 

JUST BOOK YOUR TABLE, COME IN, CHOOSE YOUR
MEAL & ENJOY. 

ONLY GROUPS OF 8 OR MORE REQUIRE A DEPOSIT
& PRE-ORDER.

WWW. H AWK E S H O U S E . C O . U K
BOOK YOUR TABLE ONLINE AT:
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AVAILABLE ON OUR SPECIALS BOARD THROUGHOUT DECEMBER. 
ONLY GROUPS OF 8 OR MORE REQUIRE A DEPOSIT & PRE-ORDER.
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SMALL PLATES
FRENCH ONION SOUP 

Cheesy crouton. Fresh parsley.  7(G*.V.VE*)

FESTIVE SCOTCH EGG 
Turkey mince & bacon wrapped round a soft boiled egg. Rosemary & panko crumb. Mulled cranberry sauce.  8(G)

SMOKED SALMON TERRINE 
Crispy capers. Rocket. dill. Toasted flatbread.  9(G*)

FESTIVE DIRTY FRIES 
Skin on fries. Mozzarella & cheddar cheese. Gravy. Sage & onion stuffing.  10(G*)

 SANTA’S SERIOUS SANDWICH 
Grilled garlic & herb ciabatta. Turkey slices. Honey roast ham slices. Roast potatoes. Cranberry sauce.  8 (11 with fries)(G*)

MAIN PLATES
TURKEY & HAM

Slice of turkey crown & honey roasted ham. Big pig in blanket. Sage & onion stuffing. Selection of roasted root vegetables.
Parsnip purée. Roast potatoes. Garlic butter savoy cabbage, sprouts & bacon. Mulled cranberry sauce.   17(G*)

 SWEET POTATO & RED ONION TART 
A vegan and gluten free shortcrust pastry tart filled with sweet potato and spinach, topped with a red onion marmalade,

sunflower and pumpkin seeds.
Selection of roasted root vegetables. Roast potatoes. Parsnip purée. Savoy cabbage, sprouts & vegan bacon. Mulled

cranberry sauce.  17(V.VE)

DUCK BREAST & ORANGE 
Sous vide to pink perfection. Orange, thyme and pink peppercorn pan sauce. Parsnip purée. Fondant potato. Tenderstem

broccoli.  24
OVEN ROASTED FILLET OF HAKE 

Pappardelle pasta. Garlic & Red onion. Crispy Chickpeas. Minted pea purée. Grilled lemon. 20(G)

TO FINISH
APRICOT & PISTACHIO FRANGIPANE 

Gluten free frangipane served warm with pistachio gelato.  8(V)

CHRISTMAS PUDDING BREAD & BUTTER PUDDING 
Layers of brioche bread & Christmas pudding. Custard.  7.5(V.G)

STICKY TOFFEE PUDDING 
Vegan sticky toffee pudding. Vegan salted caramel ice cream.  8(VE.G)

V=VEGGIE | VE=VEGAN | G = CAN’T BE MADE GLUTEN FREE |*=CAN BE ADAPTED TO SUIT


