
STARTERS

 Tomato & basil soup with herb croutons

Baked goat’s cheese with apricot and honey

Farmhouse pate with red onion chutney and toast

Traditional prawn cocktail with Marie rose dressing and granary bread

Pigs in blankets with Stilton dipping pot

 

CARVERY
 

Selection of meats carved to order
 

Beetroot & butternut squash wellington 

Served with all the traditional trimmings. thyme roasted potatoes, 
honey glazed parsnips, cranberry stuffing, crispy crackling,
 sauteed brussel sprouts and seasonal vegetable selection

 

DESSERTS
 

Black Forest roulade with whipped cream

Traditional Christmas pudding with brandy sauce

Cream filled profiteroles with chocolate sauce

Lemon and lime posset with shortbread

Chocolate and caramel tart with ice cream
 

Cheese and Biscuit Selection [ £2 Supplement ]

Christmas Menu

TWO COURSES £20  |  THREE COURSES £25
Available Monday to Saturday 
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