
 

 

 

CHILDREN’S MENU 
Tomato Soup ………………………………….£4 
Roast Turkey ………………………………….£8 
Roast Beef ……………………………………..£8 
Chocolate Brownie & Ice Cream ……… £5 
Syrup Sponge & Custard ………………….£5 
 

TRADITIONAL ROAST TURKEY CROWN (GF) ……….£15 
With chestnut & cranberry stuffing, sage & garlic  
veloute & spiced turkey crackling. 
ROAST SIRLOIN MEDALLION ……………………………..£22 
Served medium, on spinach & mushroom rarebit  
with prosciutto crisp & traditional pan gravy.  
SPINACH, ASPARAGUS, CHESTNUT & GOATS        
CHEESE FILO STRUDEL (V) ………………………………..£13 
With cranberry & red wine sauce, and a sweet potato fondant. 

 
SERVED WITH GOOSEFAT ROAST POTATOES, NEW POTATOES, 
ROASTED HONEY GLAZED CARROTS & PARSNIPS, BUTTERED 
SAVOY CABBAGE, SAUTEED GARLIC SPROUTS, PIGS IN 
BLANKETS, & YORKSHIRE PUDDINGS. 

ORANGE & GINGER GOOSE BREAST ……………………£20 
With confit goose leg sausage roll, pickled red cabbage,  
creamy dauphinoise potatoes, and a redcurrant & thyme jus. 
PAN FRIED HALIBUT (GF) ……………….………………….£19 
Pan fried with fennel, garlic & dill, with crayfish & lobster 
chowder & roasted cherry plum tomatoes. 
 
 
 
 
 

 
DEPOSITS & PRE ORDERS 

We will require £10 per person deposit upon booking.  
Deposits are non-refundable.  

Pre-orders are required for every booking 2 weeks prior  
to your reservation with us. 

 
(GF) – These dishes can be made GLUTEN FREE if told  

at the time of ordering. 
 

at The Half Moon 

 
TRADITIONAL CHRISTMAS PUDDING …………£6  
With chocolate almond truffles & brandy sauce. 
 
TIA MARIA CRÈME BRULEE (GF)……….…………..£8 
With hazelnut shard, baileys ice cream, salted 
caramel shortbread & hazelnut crumb. 
 
RASPBERRY & LEMON CRÈME MILLEFEUILLE …£7 
With blackcurrant gel, raspberry coulis, crushed 
meringue & white chocolate shavings. 
 
BLOOD ORANGE GIN CHEESECAKE ……………….£8 
With candied orange peel, orange praline,  
dark chocolate crumble & blood orange syrup. 
 
GOLDEN SYRUP SPONGE ………………………………£7 
With stem ginger fudge, honeycomb,  
butterscotch & ginger biscuit crumb. 
 
 

 
 

 
 

 
WILD MUSHROOM, ROAST GARLIC &  
CHESTNUT SOUP (GF)………………………………….£6 
Finished with goats cheese & thyme croute. 
PAN FRIED DUCK LIVER ………………………………£8 
With chorizo, crispy prosciutto, sweet potato puree,  
silver skin onions, paprika, finished with port wine jus. 
SALT ROASTED PORK BELLY (GF) ……….……….£8 
With apple puree, apricot & cider chutney, caramelised  
shallots, honey roast garlic & balsamic vinaigrette. 
PAN SEARED SCALLOPS (GF) ………………….……£9 
With red pepper & chilli coulis, paprika parsnip crisps & 
coriander oil. 
CHICORY & RED ONION TARLET (V) ……….……£7 
With poached pear, toasted walnuts & deep-fried blue  
cheese, green leaf garnish & white wine beurre blanc. 
 


