
desserts
Christmas Pudding V

Lemon & Lime posset V

Chocolate fudge cake V

with brandy sauce

with shortbread biscuits

with double cream or vanilla ice-cream

add a 50ml glass of Grahams vintage port
for an extra £2.50

Selection of chesse & biscuits V

Rolled pork belly

Vegetarian Wellington V

Salmon Fillet V

with roast potatoes, chestnut stuffing, Yorkshire pudding, pig-in-blankets
parsnips roasted in maple syrup, seasonal vegetables and gravy

with spinach, sauteed new potatoes, seasonal vegetables
and a creamy dill sauce

with spinach, sauteed new potatoes, seasonal vegetables, parsnips roasted in maple syrup,
chestnut stuffing and vegetable gravy

stuffed with black pudding, apricot and leeks. served with roast potatoes, Yorkshire pudding,
pigs-in-blankets, parsnips roasted in maple syrup, seasomal vegetables

and a mustard and cider sauce

Traditional Roast Turkey

main

Braised red cabbage and goats cheese ramekin V

Bloody mary Prawn Cocktail

Duck liver pate

served with mini homemade rolls & butter

with plum marmalade and focaccia crostini’s

served with grannary bread and butter

topped with rocket and drizzled with a balsamic glaze

Homemade spiced butternut squash soup V

starters

Non-refundable deposit of £5 per person is required to be paid at the time of booking

2 Courses £16.99 3 Courses £19.99

Christmas menu
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