
THE 
SCRANNERS ARMS
‘NEVER TOO SOON’

XMAS LUNCH/DINNER/TEA

PERFECT
FOR ALL PARTIES

23NOV—23DEC
MON—SAT/12—6PM

↑
Made by Scranners: 

the multi award-winning  
Sunday Lunch masters. 

↑
Meat‘n’vedge 

and vedge or vegan versions
              available.  

↑
Sundays

are Elf holidays
for Sunday Lunch. 

****************

*****************************************
THE ‘NEVER TOO SOON’ XMAS DINNER 
By the multi award-winning Sunday lunch masters, Scranners Arms

↓

FOR THE TABLE
Christmas crackers & mulled wine

STARTERS
Prawn & avocado cocktail w/ pico de gallo
Pork & sage scotch egg w/ cranberry aioli
Deep fried brie, toasted walnuts, roast fig & honey
Spiced parsnip, apple & celeriac soup (Vg)

MAINS
16hr slow-cooked beef brisket
Turkey ballotine stuffed with pork & sage, wrapped in smoked bacon
Butternut squash, leek, spinach & beetroot wellington
Wild mushroom, walnut & cranberry bourguignon pithivier (Vg)

WITH ALL THE TRIMMINGS
Yorkshire pudding · Roast potato · Mash · Carrots & parsnips 
Shredded sprouts · Mixed greens · Gravy

AFTERS
Mince pies & crème fraîche
Christmas pudding & brandy sauce
Cheese, biscuits & ale chutney

↓

DRINKS — ADD ONE, OR NONE
Prosecco Reception — £8.50pp — 2 x 125ml glasses on arrival
Wine for the Table — house white or red, £20–£25 per bottle,  
order as many as needed.
Bar Tab — pre-paid, any amount — guests order freely until it  
runs out

£40 PER HEAD
(£5 PH non-refundable deposit)

↓

Available
Available: 23 Nov — 23 Dec
Mon / Tue / Wed / Fri / Sat, 12–6pm / Thur 12–4pm - Quiz night innit

Book online up to 5 days ahead,  
or call for groups over 8
0191 245 3477  

Under-18s welcome until 7pm

Book via the website upto five days in advance,
or call: 0191 245 3477 
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