THE RAILWAY INN

‘NIOR’S FE! NCH MENU 2026
SMALL PLATE OPTION

STARTERS
Classic French Onion Soup (v)
Gruyere cheese crouton.
Duck & Orange Paté
Toasted herb croutons and Devon pear chutney.
MAIN COURSES

Traditional Roast Turkey
Yorkshire pudding, pig in blanket, chestnut & apricot stuffing, sea salt roast potatoes, buttered
sprouts with sautéed onions, honey roast carrots, parsnips and a rich Chef’s gravy.

Beet Wellington (vg)
Tender roasted beetroots, wrapped in savoury mushroom duxelles, spinach
and golden puff pastry. Served with buttered sprouts with sautéed onions,
honey-roast carrots and parsnips and a rich vegan gravy.

DESSERTS
Traditional Christmas Pudding (v)

Served with a velvety, warm brandy cream sauce.

Lemon Posset Tart (v)
A tangy, silky tart paired with a winter berry compote and rich Devon clotted cream.

Christmas Cracker
2 Course £16.95 pp - 3 Course £19.95 pp

AVAILABLE MONDAY - THURSDAY LUNCH

Served Tuesday 1st December to Wednesday 23rd December 2026.

Available by Pre-Order & Non-refundable Deposit of £5 per person. Bookings are confirmed
when the Deposit is paid. Pre-Order is required 2 weeks before booking date.
IMPORTANT: Please specify the SENIOR’S FESTIVE LUNCH MENU

when ordering to ensure you receive the correct promotional pricing.

SENIOR'’S FESTIVE
LUNCH MENU

Please indicate menu choices for
each member of your party and
return to us with your deposit

2 weeks prior to your booking.
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2 Courses

3 Courses

French Onion Soup (v)

Duck & Orange Paté

Roast Turkey

Beet Wellington (vg)

Christmas Pudding (v)

Lemon Posset Tart (v)




