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Celebrate With Us
£16.95 Three courses ‘A com}aﬁ’menmry Basket cf ﬁesﬁ crusty Bread.
STARTERS

PRAWN COCKTAIL
SUCCULENT PRAWNS ON A BED OF CRISP LETTUCE WITH MARIE ROSE SAUCE

CREAMY GARLIC MUSHROOMS ON TOAST
FIG & GOATS CHEESE PARCELS WITH A SWEET CHILLI DIP
A STEAMY BOWL OF SEASONAL PUMPKIN & PARSNIP SOUP
SMOOTH FARMHOUSE PATE WITH HOMEMADE CHUTNEY & TOAST

MAINS

BUTTER ROASTED TURKEY
WITH ALL THE TRADITIONAL TRIMMINGS & YORKSHIRE PUDDING

HOME MADE STEAK & STILTON PIE
WITH ROASTED POTATOES AND SEASONAL VEG

OVEN FINISHED SALMON FILLET WITH AHERB CRUST
FONDANT POTATOES & VEG

HOME MADE CHICKEN STROGANOFF
SERVED ON A BED OF RICE WITH FRESH VEGETABLES

LINGUINI WITH SUN DRIED TOMATOES & PARMESAN
SRVED WITH CRUSTY GARIC BREAD

DESSERTS

TRADITIONAL CHRISTMAS PUDDING
SERVED WITH BRANDY SAUCE

BLACK FOREST GATAUX WITH CLOTTED CREAM

OUR FAMOUS BAKEWELL PUDDING OR TART
WITH CUSTARD

ICE CREAM SUNDAE WITH WHIPPED CREAM
WARM APPLE PIE
WITH VANILLA ICE CREAM

served between the 15t and 24th December



