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FESTIVE MENU



STARTERS 
· Spinach and artichoke dip 25£
· Braised cabbage with apple and onion 25£
· Smoke salmon toast 40£
SALADS
· Brussel sprout dill salad 30£
·  Red and green salad with hot bacon 30£
· Roasted cauliflower salad 30£
MAIN COURSES
· Turkey gravy and Irish potato 75 £
· Roasted turkey with sweet potato 80 £
· Roast lamb with winter vegetables 90£
* Special order for vegan dishes
DESSERTS
· Christmas pudding 20£
· English trifle 20£
· Fruit salad 15£
· Ice cream 15£


DRINKS
· Coktail 25 cl 35£
· Merry christmas cokctail 25 cl 35£
· Red wine 25 cl 35£
· Champagne 25 cl 60£
· Soft drink 25cl 25£
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