
Christmas
T O  S T A R T

T O  F O L L O W
Traditional Roast Turkey & Trimmings

Deep Fried Breaded Scampi
Served with Peas, Chips & Tartare Sauce

Baked Salmon with a Honey & Sweet Chilli Glaze
Served with Baby Potatoes, Carrots & Tenderstem Broccolli

Chicken Ceasar Salad
Fresh Haddock Battered or Breaded

Served with Peas, Chips & Tartare Sauce
Chef’s Mushroom Stroganoff

Served with a Timbale of Rice & Garlic Bread
Home-made Steak & Ale Pie

Served with Vegetables & Potatoes or Chips

Home-made Chocolate Orange Cheesecake
After Eight Sundae

Home-made Lemon Posset & Shortbread
Chef’s Apple & Raspberry Crumble

Rich Chocolate Brownie
Coffee or Tea & Home-made Mincemeat Pie

2 COURSES £30.00    3 COURSES £40.00
Includes a complimentary glass of fizz

BOOKINGS ONLY

Home-made Soup of the Day
Served with Warm Crusty Bread & Butter

Smoked Salmon & Cream Cheese Roulade
Served with Rocket & Balsamic Glaze

Breaded Brie Wedges & Cranberry Sauce
Served with Rocket & Balsamic Glaze

Vegetable Pakora
 Served with Rocket & Yoghut Mint Dip

MENU
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