
Christmas  fayre dinner menu 

Served Wednesday to Saturday, 5pm-7.30pm.    £26.95 per person 

Starters 

Traditional prawn cocktail 

Wholemeal bread, lemon and Marie rose dressing 

Brussels pate 

Toasted crisp bread, red onion marmelade.  

Cauliflower bites (vg/g.f) 

Sweet chilli dipping sauce 

Main courses 

Traditional roast turkey 

Sage and onion stuffing and a “pig in blanket”. Rich turkey jus 

 Braised beef steak  

Pink peppercorn sauce 

Steamed salmon fillet (G.F) 

Prawns, white wine, tomato and cream sauce 

Leek, mushroom and cheddar cheese crumble (v) 

All served with seasonal vegetables and roast potatoes. 

Desserts  

Lemon cheesecake  

Whipped cream. Strawberry sauce 

Christmas pudding  

 Brandy sauce  

Black forest roulade (G.F) 

Dark chocolate sauce. Whipped cream 

Coffee 

Mince pie 

 


