STARTERS

CHRISTMAS MENU

Se

King Prawn Cocktail

served with a warm ciabatta.

Leek & Potato Soup

A winter classic, served with
farmhouse bread and butter.

Brussels Paté

Served with chutney and
farmhouse toast.

Grilled Mushrooms (V)

Served in a pepper sauce
on garlic bread.

Succulent king prawns in Marie Rose sauce,

s

S8

MAIN SI#OURSE

Xmas Roast
Hand carved turkey with sage & onion stuffing,
Yorkshire pudding, pigs in blankets, roast potatoes
and a medley of seasonal vegetables.

Lamb Rump

Grilled to your liking and served with either
roast potatoes and vegetables, chunky chips
or jacket potato.

Jingle Bells Burger
Turkey burger topped with a sage patty, bacon,

cheddar cheese and crumbed stuffing on a brioche bun,

served with fries or chips.

Carrot Wellington (V)
Carrots, mushroom, spinach and sunflower seeds
with an orange and ginger spiced marmalade
in a puff pastry case.

s

DESSERTS
e
Chocolate and Caramel Pyramid

Belgian chocolate truffle, marbled with white
and dark chocolate, drizzled with raspberry coulis.

Christmas Pudding (V)

Traditional steamed pudding packed with
vine fruits and spices, served with
brandy sauce.

Mince Pies (V)
Filled with mincemeat, fruits, nuts and spices,
served with cream or brandy sauce.

2 COURSES £19.99 | 3 COURSES £23.99

Available November 16th till December 23rd.
Please ask our staff for allergen information.





