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Starters
 Lightly spiced Parsnip soup 

served with crusty bread.

 Prawn and salmon salad 
served with dill marie rose sauce and brown bread.

 Sauted chorizo, potatoes and seared red peppers
served on A bed of mixed salad.

Feta cheese, sunblushed tomatoes and green olive salad (v)
served in a nest of leaves garnished with crisp croutons and drizzled with pesto.

Main courses
 Traditional roast turkey 

served with chipolata in bacon, chestnut stuffing and roast potatoes.

Baked salmon fillet 
served with an unglazed thermidor sauce (shallots, parsley, tarragon with a hint of english mustard).

Slow braised lamb shank
served on a creamy mashed potato with a minted redcurrant sauce.

Baked flat mushroom (v)
topped with spinach, stilton and herb breadcrumb crust.

  all main courses served with a selection of salad, vegetables, new potatoes and chips.

Desserts
 Selection of sweets available from a dessert board including Christmas pudding.  

Coffee and mince pies.

Christmas Menu 2011

Pre-orders required 48 hours in advance for parties of 10 and above.    
A deposit of £5.00 per person is required to secure bookings.

2 course £19.00 3 course £24.00
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