Christmas 2026 at
The Fur and Feathers

2 courses for £33
or
3 courses for £38

Menu served from Wednesday 25" November -
Thursday 24™ December

Food Opening Times
Wednesday 12:00 — 15:00
Thursday 12:00 — 15:00
Friday 18:00 — 21:00
Saturday 18:00 — 21:00
Sunday 12:00 — 15:00

Menu available only by pre order, to book
and pre-order please call 01256 510510 or
message 07503 573357
Private events also available,
please call to discuss



Menu

Starter

Bubbly battered Prawns
with sweet chilli dipping sauce

Wild & cultivated Mushroom Soup,
served with cheese straws (GE, V)

Smoked Salmon pate
with toasted Portuguese water bread (GF)

Confit Pheasant Pie with a cranberry & port jus

Main
Turkey Parcel
Cranberry and tarragon stuffing ball, wrapped in a
turkey escalope and tied with bacon,
served with roast potatoes, honey roast parsnips,
turkey gravy and seasonal vegetables

Fillet steak or Sirloin steak,
with either Garlic butter, Stilton & Mushroom, Pepprcorn sauce
or café de Paris butter,
chips, onion rings, tomato (£14 steak supplement)

Venison & Port pie,
setved with mashed potatoes and seasonal vegetables

Stone Bass with a creamy mild aromatic curry sauce
and basmati rice

Sweet potato, spinach, goats cheese & red onion Pie,
served with a goats cheese cream sauce,
creamy mashed potato and seasonal Vegetables (V)

GF - Gluten Free V - Vegetarian

If you or anyone in your party has a food allergy, please make this known wHen ordering and
then again when you arrive to help us help you.



Christmas Events

10 December
Bring a game evening,

Get a drink from the bar, snuggle by the fires,
and play your favourite board game

17" December
Christmas Quiz night
Teams of 6, £5 a team to enter

24" December
Carol singing with Piano accompaniment and
Christmas jumper evening,
wear your best Christmas jumper -winner gets a free drink!

Merry Christmas from all of us at
The Fur and Feathers

Food Opening Times
Wednesday 12:00 — 15:00
Thursday 12:00 — 15:00
Friday 18:00 — 21:00
Saturday 18:00 — 21:00
Sunday 12:00 — 15:00

Call 01256 510510



Dessert

Fran’s boozy Christmas pudding
with brandy butter (GF)

Squidgy double chocolate brownie
served with vanilla ice cream (GF)

Iced lemon meringue slice with cream (GF)

Cheese selection with biscuits, homemade chutney,
Fresh Fruit & mature cheddar
Add cheeses to your plate -

IOW soft cheese, IOW blue cheese or
Stilton (£3 supplement per cheese)

Locally Roasted Moon Roast Coffee Included

Espresso
Americano with or without Milk
Flat White
Latte
Cappuccino
Americano with cream
Lrqueur Coffee - Irish Whiskey, Brandy, Rum, Cointreau
or Baileys (£3.50 supplement)

Other Hot Drinks

"Tea, please ask to see the detailed menu
Hot Chocolate

GF - Gluten Free V - Vegetarian

If you or anyone in your party has a food allergy, please make this known wHen ordering and
then again when you arrive to help us help you.
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