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STARTERS 4

Chef's Sweet Potato & Carrot Soup (V)
Served with Warm Ciabatta Bread

Punchy Prawn Cocktail (V)

Served with Brown Bread

Chorizo & Goat Cheese Tartlet TWO Cou rse £20

Served with Garnish & Cream Chive Di
‘ i Three Course £25
Chicken Liver Pate

Served with Cranberry & Onion Chutney & Ciabatta Bread

MAINS 4 DESSERTS 4

Festive Roast Turkey Christmas Pudding

Served with All the Trimmings Served with Brandy Sauce

Grilled Roast Gammon Chocolate Fondant, Small Chocolate Cake
Glazed with Honey Served with Chocolate Sauce & Vanilla Ice Cream
Baked Seabass (V & GF) Sherry Trifle

Served with Garlic & Parsley Butter Served with Shortbread

Pork Medallions, Fillet of Oven Cooked Pork Lemon & Cherry Cheesecake (V & GF)

Served with Wild Apple Sauce

Mushroom & Cranberry Bake (V)
Served with Wild Mushroom Sauce

Above all Served with Seasonal Vegetables & Potatoes
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