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CHRISTMAS
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Chicken Liver Pate

Served with Red Onion Chutney & Fresh Toasl

Leek and Potato Soup (V) (G)

Seryed with-Bread & Butter

Battered Cajun Chicken and Breaded Brie Weédges Duo

Served with Sweet Chilli Sauce and Cranberry Sauce

Creamy Stilton Mushrooms (V) (G)

Fresh Mushrooms Cooked in a Creamy Wine & Stilton Sauce, Served, with Bread and Butter

Smoked. Salmon and Prawn Salad (G)
MAIN

Roast Turkey Crown

Served with Pigs in Blankets, Roast Potatoes, Stuffipg, a Selection of seasonal Vegetables, and a Rich

Home-made Gravy

Chicken Breast Stuffed with Bacon, Brie, and Cranberry (G)

Served with White Wine Sauce, Roast Potatoes, and a Selection of Vegetables

Slow Cooked Beef in Red Wine and Horseradish Gravy (G)

Served with Creamy Mashed Potato and a Seletlion of Vegetables

Pan Roasted Salmon Filet on Garlic Mash Potato (G)

Served - with a Cider & [ eek Sauce and a Selectior of Vegetables

Mushroom and Cheddar Cheese.Nut Roast (V)

Served with Roast Potatoes and a Seleetion of Vegetables

DESSERT
Apple and Cinnamon Bread & Butter Pudding (V)

Served with Custard, Cream or lce Cream
Christmas Pudding (V)
Served with Brandy Sauce, Cream or Custard
Chocolate Roulade (V)
Served with Seasonal Berries
Biscoff Cheesecake (V)
Served with Cream or lce Cream

Cheese and Biscuits (Extra £2.00) (V)

Served with Apple, Grapes, and Chutney

1 Course £21.00
2 Courses £27.50
3 Courses £34.00

Available until 24”1 of December 2025



