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¢ ¥ Menu

’

Book before november 1st and enjoy free bottle of house
wine with your meal. (Deposit required. T&Cs Apply.
minimum 4 guests)

2 COURSES £25 ~ 3 COURSES £28

STARTERS

Sweet Potato Soup with Holly Croutons
Port & Stilton Toasts

Chicken Crackers with sweet chilli dip

Camembert Wreath with crusty bread

soe

MAINS

Local Roast Turkey with All The Trimmings
Slow Roasted Striploin in Red Wine & Port with creamy mash
Salmon En Croute with a Dill Sauce and new potatoes
Spinach & Goats Cheese Polenta with Roasted Veg & Madeira Honey
Drizzle
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DESSERTS

Poached Pear with Partridge Crisp and clotted cream
Homemade Christmas Pudding with brandy custard
‘ Triple Chocolate Fudge Cake with ice cream
Apple & Cheddar Pie with double cream

‘ soe

AFTERS

Homemade Rum Truffles & Tea or Coffee




