FESTIVE MENU

1st—24th December

Lunch : 2 COURSE £12.00 3 COURSE £15.00
Evening : 2 Course £15.00 3 Course £18.00

Butternut Squash & Celeriac, Coriander Cream
Deep Fried Brie, Sweet Chilli & Tomato Jam
Smooth Chicken Liver Pate, Tomato & Fig Jam, Rye Toast
Traditional Prawn Cocktail, Marie Rose, Granary Bread
*%
Slow Braised Feather Flank of Beef, Champ Potatoes, Buttered Cabbage

Grilled Salmon Steak, Prawn, Pea & Lemon Risotto, Buttered New
Potatoes

Roast Turkey, Apricot & Sage Stuffing, Chipolatas & Rich Gravy

Pancake Cannelloni of Spinach, Broccoli & Blue Cheese, Tomato
Provencal Sauce

*%
Christmas Pudding, Rum Butter Sauce
Brandy Snap Basket with Trio of Ice Creams
Vanilla Panacotta, Grilled Fresh Figs, Orange & Aniseed Sauce
Bakewell Tart with White Chocolate Ice Cream

Deposit £10.00 per head and a pre-order required a week before your
booking date.



