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Now is the time to book for

(Chridtmmad Sue

and enjoy all of the festive trimmings
with us here at The Skipper!



Children

£19

11 & under

/). £43.95

= 2 courses
)

£49.95

3 courses

CHEQUERED

SKIPPER

Starters

Curried parsnip & apple soup, Netherend Farm butter, chef’s bread (v, VE-R, GF-R)
Venison, pork & juniper sausage roll, mulled wine onion chutney, pickled shallots, watercress
Cauliflower & cheese croquettes, hot maple syrup, truffle oil & toasted pine nuts (VE-R, GF-R)

Brie souffle, cranberry ketchup and crispy Parma ham shard
King prawn cocktail, Mary Rose sauce, cucumber & tomato (GF-R, DF-R)
Baked mini camembert, topped with rosemary & honey, grilled focaccia (GF-R, V)
Crab linguine, lemon, dill, chilli, creme fraiche, finished with parmesan (GF-R)

Main Courses
Roasted turkey, orange & cranberry stuffing, pig in blanket, roast potatoes,
maple & mustard roasted root vegetables, Brussels sprouts, gravy (GF-R, DF-R)
12-hour braised ox-cheek & shin of beef, smoked leek mash potatoes,
u seasonal greens & red wine reduction (GF-R, DF-R)
W Roast breast of duck, dauphinoise potato, braised red cabbage, parsnip puree, red wine sauce (GF-R, DF-R)
R Pan roasted fillet of hake, smoked paprika, tomato & prawn potatoes, samphire,
‘ parsley & lemon salsa verde (GF-R, DF-R)
Father Christmas “club” burger, Skipper burger with a slice of turkey, smoked bacon & brie,
cranberry mayonnaise, brioche bun, pig in blanket, hand cut chips
Parsnip, almond & chickpea bhaji burger, green chilli & spring onion mango chutney, skinny fries (GF-R, VE-R, DF-R)
Sirloin steak, 8oz char-grilled sirloin, flat mushroom & tomato, triple cooked chips,
onion rings, peppercorn sauce (GF-R, DF-R)
Gammon steak, egg & chips, triple cooked chips, two fried hen’s eggs (GF-R, DF-R)
Fish & chips, chef’s secret batter, triple cooked chips, pea puree, tartare sauce, lemon
Chicken Caesar salad, anchovies, croutons, baby gem lettuce, Caesar dressing, parmesan (GF-R)

!’/ Desserts

’ Christmas pudding, brandy sauce, frosted cranberries (GF-R)
Sticky toffee pudding, vanilla ice-cream & toffee sauce (VE-R, GF-R)
i ® L Apple & blackberry crumble, vanilla bean creme anglaise (V)
~ Chocolate & orange “Toblerone”, Grand Marnier ice-cream, roasted almonds & lashings of chocolate sauce (V)
’ Caramelised winter spiced rice pudding, mulled plum compote and toasted flaked almonds (VE-R, GF-R, V)

Stilton, Keens Cheddar & Kidderton Ash, fig chutney, crackers & fruit (GF-R)

Coffee or tea paired with a mince pie twist

V: Vegetarian VE-R: Vegan on request GF-R: Gluten-free on request DF-R: Dairy-free on request

T&Cs:

A non-refundable, non-transferable booking fee of £35/person is required to secure space, at time of booking.
All completed pre-orders and full payment must be made by the Thursday 26th November 2026.
Once full payment has been received, the booking is confirmed and no refunds, transfers or amendments
will be allowed; if any reduction in numbers take place, refunds will not be made nor will the money
be offset against other service or additional guests.

A 10% service charge will be added to the total food bill, paid solely to the
~ team members working on Christmas Eve. (drinks are excluded).

Pre-booking is essential.
Please book early by calling 01832 579775 or email
chequered.skipper.ashton@gmail.com or book online.
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