
STARTERS

Vegetable Broth served with Homemade Wheaten Bread
Prawn Cocktail

Chef’s Duck Spring Rolls with a Hoisin Dipping Sauce
Trio of Melon served with a Strawberry Sorbet

MAINS

Traditional Turkey & Ham
Roast Silverside of Beef with a Shallot, Smoked Bacon 

& Red Wine Sauce
Roulade of Chicken & Bacon with an Apricot & Cranberry Stuffing

 and served with a Button Mushroom & Tarragon Cream
Herb Crusted Salmon Fillet with Cream Chive Sauce

Nut Roast on a bed of rich Ratatouille (V)

All served with seasonal vegetables, mash and roast potatoes

DESSERTS

Christmas Pudding & Brandy Sauce 
Mixed Berry Pavlova
Citris Cheesecake

Sticky Toffee Pudding

Trio of Ice Cream

2 courses: £18.95             3 courses: £22.50


