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MENU

CA L L  OR  EMA i L  TO  BOOK
02 9 20  6 1  9 1  9 1

i N FO@NORTH S TARCARD i F F . COM



In order to book we require a non refundable deposit of £10pp to secure the booking, and preorders back no later than 7 days prior to the 
event. in the event of a postponement we will endeavour to work with you to arrange a suitable date at no extra charge, however this is not 
always possible. Individuals may cancel or amend orders up to 48 hours prior to arrival time, however the deposit is retained. If we receive less 
than 2 hours notice for any individuals dropping out then we must charge the full price for that meal. The deposits received will be deducted 
from the final bill. Please note that we'll need one consolidated payment for the entire group - Your party will be presented with a single bill 

for the entire group.

TWO  COUR S E  £ 3 4
THR E E  COUR S E  £ 3 9

Get ready for a joyous, jingle-filled dining experience at 
North Star this festive season!

AVA i L A B L E  T U E  -  SAT
1 4 / 1 1 / 2 3  -  2 3 / 1 2 / 2 3

B E S POK E  D R i N K S
PACKAGE S  &  VOUCHER S
AVA i L A B L E  ON  R EQU E S T

Now, we've got a little gift for you too! We're offering a 
10% discount for lunchtime bookings (12-3), Students, 

NHS, and Blue Light card holders.

CHiCKEN LiVER AND COiNTREAU PATE, CRUSTY BREAD, RED ONiON MARMALADE

PANFRiED CHiLLi AND GARLiC BUTTER KiNG PRAWNS (+£2 SUPPLEMENT) GF

TEMPURA BATTERED BRUSSELLS SPROUTS, SWEET CHiLLi DiP (VEGAN, GF AVAiLABLE)

PiGS iN BLANKETS, WHOLEGRAiN MUSTARD AND HONEY DiP (GF AVAiLABLE)

NiBBLES & GLASS OF FiZZ

TURKEY DiNNER DiRTY FRiES A GiANT YORKSHiRE FiLLED WiTH SEASONED FRiES,
TURKEY, BACON, STUFFiNG, SPROUTS, CRiSPY ONiONS AND CRANBERRY SAUCE

SERVED WiTH POURiNG GRAVY

227GM CHARGRiLLED RUMP STEAK REAL CHiPS, ONiON RiNGS, PEPPER SAUCE,
GRiLLED TOMATO (+£3 SUPPLEMENT) (GF AVAiLABLE)

SWEET POTATO CARAMELiSED ONiON AND SEED TART TOPPED WiTH
POMEGRANATE AND PiSTACHiO, NEW POTATOES, SEASONAL GREENS (VEGAN AND GF)

PANFRiED SALMON LOBSTER SAUCE, NEW POTATOES AND SEASONAL GREENS (GF)

NORTH STAR BURGER OUR ALL TiME BEST SELLER, SEASONED BEEF PATTY iN A
BRiOCHE BUN WiTH SALAD, HOMEMADE KETCHUP, CHEDDAR, SMOKED BACON,

REAL CHiPS AND SLAW

ESPRESSO MARTiNi TiRiMiSU

CHRiSTMAS PUDDiNG, BRANDY SAUCE

CHOCOLATE AND ORANGE CRUMBLE WiTH CUSTARD

LEMON AND RED BERRY CHEESECAKE WiTH CHANTiLLY CREAM (VEGAN/GF)

WELSH CHEESEBOARD, CRACKERS AND FiG CHUTNEY (+£3 SUPP)

COFFEE AND MiNi MiNCE PiES TO FiNiSH

MENU
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MENU

STARTER

PATE

KiNG PRAWNS (£2 SUPP)

BRUSSELS SPROUTS

PiGS iN BLANKETS

MAiNS

TURKEY DiRTY FRiES

COOKED RARE "R", MEDiUM RARE "MR" 
OR MEDiUM "M"

VEGGiE TART

SALMON

NORTH STAR BURGER

DESSERT

TiRiMUSU

CHRiSTMAS PUDDiNG

CHOC CRUMBLE

CHEESE CAKE

CHEESEBOARD (£3 SUPP)
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RUMP STEAK (£3 SUPP)


