
CHRISTMAS MENU 20252 COURSES £24.95 3 COURSES £28.95

STARTERS
GARLIC MUSHROOMS

in a Thyme & Cream Sauce served with a choice of bread. GF

PRAWNS WRAPPED IN SMOKED SALMON
served on a bed of leaves served with a choice of bread. GF

MELON BALLS
marinated in Malibu served with a choice of bread. GF

FRENCH ONION SOUP
served with a choice of bread. GF

MAINS
ROAST TURKEY

with all the trimmings, served with Roast Potatoes, Roast Parsnips, and seasonal vegetables. GF

BAKED HALIBUT
topped with Chorizo Crumb served with Roasted New Potatoes, Samphire and Green Beans. GF

SIRLOIN STEAK
cooked to your liking with a choice of either Dianne Sauce or Garlic Butter.

Served with a Field Mushroom, Vine Tomatoes, and triple cooked Chunky Chips. GF

HARVESTER PIE
served with Roast Potatoes, Roast Parsnips and Seasonal Vegetables and Chef’s Vegetarian Gravy. GF, DF

DESSERTS
CHRISTMAS PUDDING

served with a choice of Brandy Butter, Custard or Double Cream

VANILLA CHEESECAKE
served with homemade Cherry Sauce infused with Cherry Brandy. GF

FRESH FRUIT SALAD
served with Double Cream GF

CHEESE BOARD
Cheddar, Stilton, Smoked Cheese and Brie, served with Celery,

Grapes and Chef’s Christmas Chutney. GF

GF – Gluten Free DF Diary Free


