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CHRISTMAS MENU .
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STARTERS MAINS DESSERTS
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ROAST BEEF
CLASSIC PRAWN COCKTAIL CHRISTMAS PUDDING
Served with seasonal veg, pigs in blankets,
Served with sliced . . Served with
Yorkshire pudding, roast potatoes and gravy
granary bread brandy sauce
— o —
¢ ROAST TURKEY 0
TOMATO AND BASIL SOUP Served with seasonal veg, pigs in blankets, LEMON MERINGUE PIE
Served with crusty ciabatta Yorkshire pudding, roast potatoes and gravy Served with cream
o 0
0 SLOW ROASTED BELLY PORK
Served in cider jus on a bed of WARM CHOCOLATE
CREAMY STILTON MUSHROOMS whole erain mustard mash
& FUDGE CAKE

Served on crusty ciabatta and seasonal veg

Served with ice cream
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SALMON EN CROUTE — ==

with cheddar cheese sauce
BREADED BRIE WEDGES

with seasonal veg and dill new potatoes STICKY TOFFEE PUDDING
Served on a bed of salad leaves .
o Served with custard

with sweet chili dipping sauce

FESTIVE NUT ROAST

with seasonal veg and roast potatoes

- Y

2 COURSES \ 3 COURSES
X

£29.95 ' £34.95

*

TO BOOK YOUR TABLE
-»— —  PLEASE CALL — —«=

01392 363366
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BOOKING DETAILS !
:“; LEAD BOOKER / TABLE CONTACT NAME:
CONTACT NUMBER: .
o
DATE OF BOOKING: TIME:
NUMBER OF PEOPLE IN PARTY:
N\ e
2 COURSES 3 COURSES ALLERGIES/
£29.95 £34.95 DIETARY REQUIREMENTS STARTER DESSERT
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2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
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STARTERS MAINS DESSERTS
ROAST BEEF
CLASSIC PRAWN COCKTAIL Served with seasonal veg, pigs in blankets, CHRISTMAS PUDDING
Served with sliced granary bread Yorkshire pudding, roast potatoes and gravy Served with brandy sauce
o
— 60— ROAST TURKEY —0—
TOMATO AND BASIL SOUP Served with seasonal veg, pigs in blankets, LEMON MERINGUE PIE
Served with crusty ciabatta Yorkshire pudding, roast potatoes and gravy Served with cream
o
— 90— SLOW ROASTED BELLY PORK — 00—
CREAMY STILTON MUSHROOMS Served in cider jus on a bed of whole grain WARM CHOCOLATE FUDGE CAKE
Served on crusty ciabatta mustard mash and seasonal veg Served with ice cream
——()—= 0 T —
SALMON EN CROUTE
BREADED BRIE WEDGES with cheddar cheese sauce STICKY TOFFEE PUDDING
Served on a bed of salad leaves with seasonal veg and dill new potatoes Served with custard
with sweet chili dipping sauce 0
FESTIVE NUT ROAST
m *’ with seasonal veg and roast potatoes ‘ W
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This will be deducted from your final amour




