
Main Courses

Festive Menu
Starters

Desserts

SOUP OF THE DAY.

SALMON AND CREAM CHEESE BRUSCHETTA WITH A WARM

CHIVE & GARLIC BUTTER.

CHIPOLATA SAUSAGES WITH A HONEY MUSTARD SAUCE.

CHRISTMAS ROAST TURKEY DINNER SERVED WITH ALL THE

TRADITIONAL TRIMMINGS.

FESTIVE BURGER; 8OZ BEEF BURGER WITH BACON, CHEDDAR,

HOUSE STUFFING AND CRANBERRY SAUCE.

BRAISED BEEF BRISKET WITH HORSERADISH MASH, BUTTERED

GREEENS & GRAVY.

PANFRIED SALMON WITH HERB CRUST, SMASHED NEW

POTATOES AND A LEMON, GARLIC & CAPER BUTTER.

BAKED MAC & CHEESE WITH ROASTED CHESTNUTS, NUTMEG &

GARLIC BREAD (ADD CHICKEN OR BACON IF YOU WISH).

TRADITIONAL CHRISTMAS PUDDING WITH BRANDY

SAUCE.

STICKY TOFFEE WITH SALTED CARAMEL AND VANILLA

ICE CREAM.

BAKED LEMON TART WITH A CHANTILLY CREAM & FRESH

FRUITS.

2 COURSE FOR £25 / 3 COURSES FOR £30


