
Starters
Prawn & Crayfish Cocktail

Main Course:

XMAS
Desserts:

MENU

Chefs Soup(V)

Chicken Liver Pate

Melon(V)

Served with brown bloomer & butter

Carrot & coriander with baked ciabatta

Served with Melba toast and chutney

Fantail melon with mixed berries and festive jus

Turkey & Stuffing Topside of Beef 

Atlantic Salmon Fillet Sundried Tomato & Goats Cheese 

Served with season vegetables, roasties, mash,
pigs in blankets, yorkshire puddingand lashing of

gravy 

Served with season vegetables, roasties, mash,
pigs in blankets, yorkshire puddingand lashing of

gravy 

Served with roasted new potatoes, buttered 
green beans & hollandaise sauce

Served with season vegetables, roasties, mash,
yorkshire pudding and lashing of gravy 

Christmas Pudding

Served with brandy sauce 

Cheesecake

Topped with after eight mints

Chocolate Fudge Cookie Pie 

Served with pouring cream

Continental Cheese Board

Selection of cheese and crackers and onion
chutney 

Includes Coffee or Tea and mince pies 

90.00
per person


