
2 COURSE MEAL £27
3 COURSE MEAL £30

TO START
Warm Goat's Cheese & Fig Salad

Creamy warm Goat's Cheese with sweet Figs,  Maple syrup and Seasonal Leaves.
Classic Crayfish  Cocktail

Crayfish & crisp Lettuce generously coated in a classic Marie Rose sauce.
Soup

Warming bowl of seasonal vegetables

THE MAIN EVENT
Traditional Roast Turkey

Tender slices of roast Turkey served with all the festive trimmings.
Blade of Beef 

Beef marinated in a rich Red Wine sauce.
Pan-fried Salmon

Salmon Fillet served with a zesty Lemon Mayonnaise.
Mushroom Wellington

A rich, savoury Mushroom filling wrapped in golden Puff Pastry.

All served with Rosemary Roast Potatoes, Honey-roasted Carrots & Parsnips,
 fresh Greens, Yorkshire Pud & rich Gravy.

SOMETHING SWEET
With your choice of ice cream or warm custard.

Rich Chocolate Torte with Raspberry Coulis
An indulgent, silky-smooth Chocolate Torte with fresh Berries

Traditional Christmas Pudding
A rich spicy fruit-filled Christmas classic

Roasted Pear Tarte Tatin (v)
Cinnamon- spiced Pears in golden Puff Pastry.

Add Coffee and Mince Pies for £4
Email to book 

Festive Menu 
Available to book from 1  Decemberst
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