
  

Christmas Menu 
 

Starters 

Confit of duck terrine, spiced chutney and toast 

Classic prawn cocktail, iceburg lettuce, marie rose and lemon 

Red lentil and coconut soup  (v) (gf) 

 

Mains 

Roast turkey with pigs in blankets, yorkshire pudding, suffing,                                      
roast potatoes and fresh vegetables 

Slow roasted lamb shank, braised in red wine, garlic and bay leaves served 
on minted mash and fresh vegetables. 

Fillet of seabass with king prawns cooked in butter, lemon and capers served 
with crushed newpotatoes and fresh vegetables 

Risotto of roast cauliflower, smoked cheddar and watercress 

 

Desserts 

Traditional Christmas pudding served with brandy custard 

Rhubarb and apple crumble with vanilla ice-cream 

Lemon tart with raspberry sorbet 

Tea/coffee and mints 

£26.95 per head

Or why not book one of our mid-week party nights with disco £32.00 per head 


