














Winter vegetable soup with croutons and home made bread



Chicken liver and brandy pate with red onion chutney and toast



Deep fried brie with spiced apple and date chutney and mixed leaves



Smoked salmon and crayfish cocktail with marie rose sauce and granary bread









Local roast turkey with pork, cranberry and herb stuffing, pigs in blankets 



Butternut squash ratatouille bake topped with brie served with salad 
 

 Grilled seabass fillet with butternut squash ratatouille and rocket



Cotswold game casserole with herb dumplings



All main courses served with fresh seasonal vegetables and rosemary roast potatoes 







Lemon, lime and gingernut cheesecake with fruit coulis and berries



Chocolate Brownie with warm chocolate sauce and ice cream



Frocester Christmas pudding with brandy cream



Mixed fruit sorbet



£20 per person 2 courses
£25 per person 3 courses

Booking advisable 01453 828683
Menu available 12 p.m. until 3 pm. Monday - Saturday

1st - 24th Dec
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