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Ohristivas
* Festive Lunch,

Starcters

TURKEY & VEGETABLE SOUP

Served with a Warm Crusty Roll

BRUSCHETTA
Grilled Bread, Rubbed with Garlic & drizzled with Olive Oil,
Topped with Tomatoes, Cheese & Herbs

Wains

TRADITIONAL ROAST TURKEY

Homemade Yorkshire, Roast Potato, Pig in a Blanket,
Sage & Onion Stuffing & Cranberries

ROAST BEEF

With Yorkshire Pudding & Roast Potato

MUSHROOM STROGANOFF

Seasonal Mushrooms infused in a rich Paprika, Brandy & Cream Sauce

FESTIVE PANINI

Sliced turkey breast, bacon, sage & onion stuffing, Mozzarella & cranberry sauce

Desserts

TRADITIONAL CHRISTMAS PUDDING

With a Rum Sauce

HOT CHOCOLATE FUDGE CAKE

With Chocolate Sauce & Cream

MIXED ICE CREAM

%\/ Chocolate, Strawberry & Vanilla
K .

\ N Adults *3 Course £17.50 *2 Course £15.50 * Main Course Only £11.50
Seniors *3 Course £15.50 *2 Course £13.50 * Main Course Only £10.50
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__Ohristivas
Festive Dinner
Starters

TURKEY & VEGETABLE SOUP

Served with a Warm Crusty Roll
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FRIED HALLOUMI

In Panko Crumb Served with Chilli Jam

Wains

TRADITIONAL ROAST TURKEY

Homemade Yorkshire, Roast Potato, Pig in a Blanket,
Sage & Onion Stuffing & Cranberries

ROAST BEEF

With Yorkshire Pudding & Roast Potato Served in a Red Wine & Shallot Jus

FESTIVE PIZZA
Turkey, Sliced Pigs in Blankets, Stuffing & Cranberry Sauce

(Vegetarian Option Available)

FESTIVE BAGUETTE

Sliced turkey breast, bacon, sage & onion stuffing, Mozzarella & cranberry sauce

VEGETARIAN TAGLIATELLE
Seasonal Vegetables in a Creamy Cheese
Garlic Sauce

Dessests
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CHOICE OF SWEETS ‘
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Adults *3 Course £18.50 *2 Course £16.50 * Main Course Only £12.50 -
Seniors *3 Course £16.50 *2 Course £14.50 * Main Course Only £11.50 ¢
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DECEMBER 1671
TIM TILL LATE
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https://www.facebook.com/sasha.beckinsale.9?__cft__[0]=AZXSc6qYBCmraWRmLyJ5CULjZLoAfw3_FGo12SMSmzsyD7pJ20EZbxNmrd_tJ0-foBGqQsWhKU40t_bPCw-zZFzbmSvmxDnCelQxw3oNDhV_XeFzB4TTHeJDy9pMLs6Xpts&__tn__=-UC%2CP-R

Sarta’y Chistimay
Bash

Chevybery
Tomato & Basil Soup

Served with Cream & a Warm Crusty Roll

—a

Mediterranean Scuffed Pepper
Filled with Vegetables, Rice, Glazed with

Olive Oil & Chunl(y Parmesan Topping

Chicken Goujons

With Sweet Chilli Dip

Mevims
Traditional Roast Turkey

With a Yorkshire I’udding‘ Roast Potarto, Pig in a Blanket, Sage &
Onion Stuffing & Cranberries

Roast Beef
With a Yorkshire Pudding & Roast Potato

Festive Pizza

Turke“\\ Sliced Pigs in Blankerts, Stuf'Ting & (,31‘:111ber1‘y Sauce

Vegetarian Lasagne

Served with Garlic Ciabatra & Salad

Veisseils
Traditional Christmas Pudding

With a Rum Sauce

Gingerbread Cheesecake
£35.00 Served with Cream
Ve‘y
Head

Baileys Donut

With Hot Chocolate Sauce & Bui]e}'s Cream



STARTER

Calamari

Topped with Parmesan & served with Hot Homemade Tomato Sauce

Chicken Liver Paté

Served with Crusty Bread

Garlic Mushroom & Stilton Bake

Served with Crusty Bread, Port & Cranberries

Homemade Spicy Lentil Soup AD\mS
MAIN COURSE £75.00 PER HEAD
Traditional Roast Turkey (,‘V\“DH\NS

Homemade Yorkshire, Roast Potato, Pig in a Blanket, Sage

& Onion Stuffiing & Carnberries &%J ‘)“ PER “EAD
Roast Beef '

Served with a Homemade Yorkshire Pudding & Roast Potato

Minted Lamb Shank
Slow Cooked Lamb Shank served with a Rich Creamy Mint
Gravy

Salmon Fillet
Served on a Bed of Rocket with a Lemon Butter & King
Prawn Dressing

Veggie/Vegan option available

DESSERT

Traditional Christmas Pudding
After Eight Cheesecake
Sherry Trifle
Luxury Chocolate Fudge Cake
Cheese & Biscuits

Tea, Coffee & Mince Pies
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i If you have any food allergies or special dietary requirements, please
i
' speak to a member of staff who will be able to advise you further
regarding our menu. Thank you.




