MENU

Starters
Vegetable soup served with wheaten bread
Deep fried breaded brie, pickled grape and red onion salad, with
cranberry and orange compote
Chicken liver pate with brioche toast and plum & apple chutney
Traditional prawn cocktail with Maire rose sauce on iceberg lettuce

topped with lemon and paprika

Mains

Traditional turkey & ham and stuffing served with all the trimmings

Roast silverside served with all the trimmings
Seafood gratin. Salmon and smoked haddock served on mash with
mornay sauce topped with cheddar
Wild Mushroom Risotto with truffle oil

Desserts
Classic Christmas pudding and brandy sauce and ice cream
Fresh fruit pavlova

Ice cream Sundae

STARTS

FRIDAY
18STH All served with tea or filter coffee

NOV and mini shortbread
2 course - 20.99 3 course 24.99
Mon to Sat from Midday with last orders at 4pm

Cranberry and orange cheesecake

We can open in evenings for groups of 30 ordering from 3 course

menu




