
Festive Menu
1st – 24th December 

The

Fleet
 Holt 

Established family business since 1983

Christmas pudding (GF, VG if  req) £7Christmas pudding (GF, VG if  req) £7
Christmas pudding served with brandy sauceChristmas pudding served with brandy sauce

Winter berry meringue nest (GF, V) £7Winter berry meringue nest (GF, V) £7
Strawberry meringue nest topped with Bennetts vanilla ice cream, winter berry Strawberry meringue nest topped with Bennetts vanilla ice cream, winter berry 

compote & lashings of  squirty creamcompote & lashings of  squirty cream

Vanilla cheesecake (GF, VG) £7Vanilla cheesecake (GF, VG) £7
A gluten free oaty biscuit base topped with a sweet vegan cheesecake topping & winter berry A gluten free oaty biscuit base topped with a sweet vegan cheesecake topping & winter berry 

compote, served with Bennetts ice creamcompote, served with Bennetts ice cream

Chocolate christmas tree £8Chocolate christmas tree £8
Chocolate sponge topped with a layer of  dark chocolate mousse, a second layer of  chocolate Chocolate sponge topped with a layer of  dark chocolate mousse, a second layer of  chocolate 

sponge & white chocolate mousse . Finished with chocolate glaze & served with bennetts sponge & white chocolate mousse . Finished with chocolate glaze & served with bennetts 
ice cream ice cream 

Mint matchmaker sundae £8Mint matchmaker sundae £8
Chocolate mint matchmakers with bennetts ice cream, squirty cream & mint chocolate sauce Chocolate mint matchmakers with bennetts ice cream, squirty cream & mint chocolate sauce 

Coffee/tea & mince pie (GF, VG if  req) £5.50Coffee/tea & mince pie (GF, VG if  req) £5.50

Starters

Flat Mushroom (GF, V) £7
Oven roasted flat mushroom topped with melted goats cheese & caramelised 

red onion chutney 

Farmhouse Pate (GF if  req) £8
Chicken and Pork liver pate served with caramelised red onion chutney, salad garnish 

& warm ciabatta

Winter Vegetable Soup (V, VG, GF if  req) £7
Homemade winter vegetable soup served with warm ciabatta

Lightly Dusted Calamari £8
Lightly dusted calamari served on lettuce, drizzled with a garlic aioli

Mains

Turkey Dinner with all the trimmings (GF, DF if  req) £20
Roast turkey crown served with roast potatoes, creamy mash potato, roasted carrots 
& parsnips, winter greens, pigs in blankets, stuffing & homemade meat juice gravy

Roast Cod Loin with parsley sauce (GF if  req) £22
Oven roasted Cod loin served with creamy mash potato and winter greens 

& parsley sauce

Sweet potato loaf  (V, VG, GF) £18
Sweet potato & chickpea loaf  served with roast potatoes, creamy mash potato, roasted 

carrots & parsnips, winter greens, stuffing & vegetable gravy 

Sausage & Mash £17
Cumberland sausage whirl served in a giant 8” Yorkshire pudding with creamy wholegrain 

mustard mash potato, winter greens and homemade meat juice gravy

Desserts

Christmas pudding (GF, VG if  req) £7
Christmas pudding served with brandy sauce

Winter berry meringue nest (GF, V) £7
Strawberry meringue nest topped with Bennetts vanilla ice cream, winter berry 

compote & lashings of  squirty cream

Vanilla cheesecake (GF, VG) £7
A gluten free oaty biscuit base topped with a sweet vegan cheesecake topping & winter berry 

compote, served with Bennetts ice cream

Chocolate christmas tree £8
Chocolate sponge topped with a layer of  dark chocolate mousse, a second layer of  chocolate 

sponge & white chocolate mousse . Finished with chocolate glaze & served with bennetts 
ice cream 

Mint matchmaker sundae £8
Chocolate mint matchmakers with bennetts ice cream, squirty cream & mint chocolate sauce 

Coffee/tea & mince pie (GF, VG if  req) £5.50

Visit www.theholtfleet.co.uk 
Book now on 01905 620286


