
Christmas Fayre

Christmas Day

Boxing Day

Book Now

Friday from 5pm - Saturday All Day
Adult £28.95   |   Child (under 11) £22.95

1st December until 24th December

The bar will be open 
from 11am until 6pm

Limited availability for dining

We will be serving our normal menu from
12pm until 7.45pm

To make a reservation, 
please call  01629 583838 

or email info@gatepub.co.uk

Monday - Thursday All Day & Friday until 5pm
Adult £26.95    |   Child (under 11) £20.95 

Christmas
Fayre

MENU

THE

TA N S L E Y

GATE INN



Festive &

Solo  Singer

TO GET YOU IN THE CHRISTMAS SPIRIT

8th December
15th December
22nd December

1st December 

Live Music 3 Course Meal Disco

Fridays

EXTRA PARTY NIGHT 
THURSDAY 21ST DECEMBER

2nd December 
9th December 
16th December 
23rd December 

Sparkling 
SATURDAYS

From 7pm

LEEK AND POTATO SOUP
With a warm bread roll and crispy leeks 
 
SMOKED SALMON AND PRAWN SALAD 
With horseradish crème fraiche and lime vinaigrette
 
CHICKEN LIVER PARFAIT 
With apple ale chutney & melba toast 
 
HOISIN AND HONEY CHIPOLATAS
Chipolata sausages cooked with a honey and hoisin glaze finished 
with fresh coriander

To Start

For Main
TRADITIONAL ROAST TURKEY 
With all the seasonal trimmings 
 
PORK BELLY
Spring onion mash, honey and mustard sauce, roast parsnips
 
PAN ROAST SALMON
Garlic and herb buttered potatoes, sautéed tender stem 
broccoli with prawn and samphire veloute 
 
NUT ROAST 
With all the seasonal trimmings 

CHRISTMAS PUDDING 
Served with vanilla brandy custard
 
SALTED CARAMEL BLONDIE CHESSECAKE 
With cream
 
BROWNIE WITH WHITE CHOCOLATE SAUCE 
With vanilla ice cream
 
BLUEBERRY BAVAROIS
Served with macaroon 

To Finish
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