
Christmas MENU 
Starters

Homemade soup of the day served with white or brown

 bloomer bread

camembert, fig & caramelised onion tart with mixed leaf salad

& balsamic glaze

Warm bacon, brie & walnut salad glazed with honey

duck & orange pate, red onion chutney served with toast &

crisp side salad

Main Dishes
TRADITIONAL ROAST TURKEY SERVED WITH CHIPOLATA, SAUSAGE & ONION 

STUFFING & RICH GRAVY

Seeded pumpkin & chestnut roast

BRAISED BLADE OF BEEF IN A RICH WINE & ROSEMARY GRAVY

SERVED WITH YORKSHIRE PUDDING 

one course - £16.95, two courses - £18.95.
three course - £20.95

Desserts
HOMEMADE TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY 

SAUCE & SEASONAL FRUITS

WINTER BERRY PAVLOVA

TOFFEE & PECAN ROULADE WITH BISCOFF ICE CREAM

SPICED APPLE & SULTANA CRUMBLE SERVED WITH CUSTARD

OR ICE CREAM

*all meals are served with braised red cabbage, carrots, honey glazed

parsnips, sprouts, creamed mash & roast potatoes

Oven baked cod loin with a new potato & mediterranean

vegetable salad

served monday - saturday 12.00pm to 3.30 pm


