
 

THE PLUMES CHRISTMAS MENU 
 

2 COURSES 23.95                        3 COURSES 30.95 
 

 

                                                                                    STARTERS
 

BUBBLE & SQUEAK 

with a fried egg & sriracha mayonnaise 8.45 
 

PIGS IN BLANKETS 

with a hot honey & mustard glaze 8.95 
 

HOMEMADE LEEK & POTATO SOUP 

with homemade crispy croutons & warm ciabatta 8.45 
 

GARLIC & CHILLI PRAWNS 

with toasted ciabatta 9.95 

 

CREAMY STILTON & BACON MUSHROOMS 

served with toasted ciabatta 8.95 
 

BEETROOT CURED SMOKED SALMON 

on a bed of spicy quinoa 9.85 
 

BUTTERMILK CHICKEN STRIPS 

coated in franks hot or bourbon bbq sauce 
 

TURKEY MEATBALLS 

with a spicy cranberry sauce 9.25 
 

 

MAINS 
 

CHRISTMAS ROAST 

roast turkey served with garlic & rosemary potatoes, seasonal vegetables, a pig in blanket, sage & onion stuffing,  

a yorkshire pudding & red wine gravy  (please ask if you would like your gravy served separately) 19.95 
 

CHRISTMAS VEGETARIAN ROAST 

nut roast served with garlic & rosemary potatoes, seasonal vegetables, sage & onion stuffing,  

a yorkshire pudding & vegetarian gravy  (please ask if you would like your gravy served separately) 18.95 
 

THE PLUME BURGERS 

6oz turkey burger with stuffing & cranberry sauce, topped with a pig in blanket | 8oz beef burger served with smoky bacon & 

cheddar cheese | buttermilk fried chicken served with smoky bacon & cheddar cheese |  

vegetarian burger with cheddar cheese, all served with skin on chips & a salad garnish 19.25 
 

FISH OF THE DAY 

coated in our very own ale batter with skin on chips, mushy peas, homemade tartare sauce & a  

chip shop wally! 19.95  add bread & butter 1.80 
 

PAN FRIED HALLIBUT 

in a creamy white wine and prawn sauce served with creamy mash & green beans  21.95 
 

THE PLUME’S HOMEMADE STEAK & ALE PIE 

slow-braised beef baked in shortcrust pastry, served with mustard mash, seasonal vegetables & red wine gravy 19.95   
 

SURF & TURF  

(£10 SUPPLEMENT) 

8oz sirloin steak served with tiger prawns & garlic butter, hand cut skin on chips,  

peas, mushrooms, and a grilled tomato 35.95 
 

 
 



BANGERS & MASH 

3 Cumberland sausages, creamy mash, fried onions, peas & red wine gravy 18.95  
 

WARM GOATS CHEESE & PEAR SALAD 

with walnuts & a chilli & honey dressing 14.95 
 

SPAGHETTI CARBONARA 

served with a side of garlic ciabatta 18.95  
 

 

EXTRAS 
 

ONION RINGS (V) 3.95      SKINNY FRIES (VG) 3.95      SKIN ON CHIPS (VG) 4.45 

ROSEMARY FRIES  4.50     MINI WINTER SALAD with stilton & walnuts (V)  4.95 

FILTHY FRIES  skinny fries with cheese, bacon, spring onions & chipotle sauce 6.95 

                                  

 

LUNCHTIME OPTIONS 
 

available Tuesday to Saturday, 12pm until 2.30pm 

 

      TOASTED CIABATTA OR WRAP 

served with a salad garnish, fries & a choice of fillings 13.55 
 

SAUSAGE & ONION   |    TUNA, MAYONNAISE & SWEETCORN (V) 

ROAST TURKEY & CRANBERRY    |   HALLOUMI, ROASTED RED PEPPER & SWEET CHILLI SAUCE (V) 

 

JACKET POTATOES 

served with a salad garnish & a choice of filling 9.95 
 

CHEESE & BEANS (V)  |   TUNA & SWEETCORN (V)   |   VEGETABLE CHILLI  (V) 

 
 

                                      

 

DESSERTS 
 

our desserts are all homemade by our talented local baker, ‘Jaime Queen of Tarts’ & our very own ‘Nanny Elaine’ 

please ask a member of staff to see our dessert selection 

 

 

a discretionary 10% gratuity will be added to your bill, which goes to our amazing serving team! 

 
 

PLEASE ADVISE A MEMBER OF OUR TEAM IF YOU HAVE ANY DIETARY REQUIREMENTS OR ALLERGIES 
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