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Christmas menu

Avaible from 22nd December to 27th December
4 COURSE
ADULT £90 Child £45


Starters

Baked Camembertb & cranberry served with homemade bread
Leek and potato soup
Chicken liver pate with Christmas chutney and Altamura bread


Mains

Grilled Salmon with Chrushed Herb Potatoes and Asparagus
Roast Leg of Lamb with herb crust and a rosemary and red current Jus
Traditional Christmas Turkey Dinner with Seasonal Trimmings
Stuffed Pepper, filled with ratatouille, topped with vegan cheese
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Sweets

Hazelnut chocolate brownies with vanilla ice cream and brandy sauce
Authentic Christmas pudding with a smooth brandy sauce
Salad of fresh fruit with ice cream or cream
Pavlova with spiced berry compote

Drinks

Tea or Coffee,
Our handmade Whiskey Truffles
 And complementary glass of fizz on arrival





Before placing an order, please check with a member of the staff if you have any food allergies or
intolerances.
Thank you 
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