


Starters

Soup of the Day with French bread and butter/spread (V) (VG)

Prawn Cocktail with Marie Rose Sauce and granary bread

Duck Pate with Port with Apricot Chutney and sourdough toast

Potato Wedges with a Sour Cream and Chive dip (V) (GF)

Main Course

Roast Turkey with Stuffing, Pigs in Blankets and Roast Potatoes

Roast Beef, Yorkshire Pudding, Roast Potatoes

Salmon en croute with a watercress sauce and  new potatoes

Mushroom, Brie and Spinach Wellington (V)

Festive Nut Roast with cashews and cranberries (V) (VG)

All served with seasonal vegetables

Desserts

Christmas Pudding served with Brandy Sauce 

Blackcurrant Crumble served with custard (V) (VG) (GF)

Chocolate Truffle Torte with raspberry sorbet (V) (VG) (GF)

White Chocolate and Lemon Roulade with Vanilla Ice Cream

Cheese and Biscuits

A selection of cheese and biscuits

Coffee and Mints

£32.50 per person


