
Pre & Christmas Menu 12th to 23rd December.
Four courses and tea or coffee with homemade shortbiscuit. £36.00 per
adult, £25.00 for vegetarian menu, £12.00 per child aged 12 and under.

Also Christmas day one sitting at 3pm

Pre-book on 01250 881769

Creamed parsnip & parsley soup with crisp onion and homemade bread
(v)

Smoked confit ham hock & foie gras roulade on a saffron and grape
chutney finished with carrot wafers.

*****

Traditional prawn cocktail with crisp leaves and confit cherry tomato

Wild mushroom and brie filo parcel on a spinach nest with a beetroot
dressing. (v)

*****

Roast turkey with rosemary roast potatoes, pigs in blankets, buttered
sprouts, carrots and swede, served with cranberry sauce, turkey gravy and

sage and lemon stuffing.

Roast beef with roasted parsnips and seasonal vegetables & a sage mash
with a wild mushroom gravy.

Open winter vegetable ravioli with a sage cream sauce. (v)

*****

Homemade Christmas pudding with brandy sauce. (v)
Homemade Mince pies and brandy butter. (v)

Cranberry crème brulé with homemade short biscuit. (v)

*****

Homemade short biscuit & tea/coffee



Normal menu running alongside Christmas Menu

Soup, veggie, parsnip and lentil
Burgers

Steak pie
Vegie dish

Crème brule
Haddock and chips


