
StarBistro Festive Menu 2026 

Tuesday 8 December 12.30pm 

2 course or 3 course luncheon including coffee/ tea and mince pies

soup of the day (V)(VG) 
served with mini rustic rolls (CG) and butter (D) 

gluten free (GF) roll and vegetarian (V)/ vegan (VG) spread available on request 

breaded mushrooms (CG)(V) 
served with roast garlic and chive soured cream (D) 

chicken liver and brandy pate (D) 
served with house chutney (Mu)(SuD) and crostini (CG) 

roast turkey 
served with Starmade pork, cider & cranberry stuffing (SuD)(E)(Ce), 

goose fat roasted potatoes, orange & thyme roasted carrots and parsnips, sprouts with 
chestnuts (N), pigs in blankets (SuD) with a rich gravy and garnished with parsnip crisps 

roast butternut squash, red onion and spinach crumble (V)(VG) 
served with roast potatoes, orange & thyme roasted carrots and parsnips, 
sprouts with chestnuts with a rich gravy and garnished with parsnip crisps 

gluten free (GF) OR vegan (V) alternative available 

sticky toffee pudding (E)(D)(CG) 
served with a toffee sauce (D) and cream (D) 

espresso martini tiramisu (CG)(E)(So)(D) 
coffee, brandy and espresso flavoured sponge fingers, creamy brandy and espresso 
flavour mascarpone mousse, with cocoa biscuit crumb and dark chocolate shavings 

filter coffee, Yorkshire tea or herbal infusion 
with mini mince pies 

(Ce) Celery; (E) Egg; (D) Dairy including milk; (N) Nuts; (Mu) Mustard; (So) Soya; (CR) Crustaceans; 
(F) Fish; (Mo) Molluscs; (Pe) Peanuts; (Se) Sesame; (Lu) Lupin; (SuD) Sulphur Dioxide & Sulphites; 

(CG) contains Gluten; (V) Vegetarian; (VG) Vegan; (GF) Gluten Free 


