
	

Christmas	Menu	2019	

Starters	

Homemade	vegetable	broth,	wheaten	bread	

Deep	fried	panko	breaded	Brie,	cranberry	relish,	dressed	salad	

Melon	trio,	fruit	compote,	sorbet	(GF)	
	

Homemade	chicken	liver	pate,	toast,	house	chutney,	salad	(GF)	

Main	Courses	

Roast	turkey	and	ham,	herb	stuffing,	Brussel	sprouts,	carrot	and	parsnip,	roast	
potatoes,	turkey	gravy	

Seabass,	samphire,	herb	potatoes,	lemon	and	garlic	prawns	(GF)	

Roast	rump	of	lamb,	spiced	shredded	lamb	shoulder,	lentils,	Madeira	jus	(GF)	

10oz	Sirloin	steak,	field	mushroom,	onion	ring,	choice	of	side	and	sauce	(GF)	(£8	supplement)	

Desserts	

Fresh	fruit	Pavlova	(GF)	

Rich	dark	chocolate	tart,	raspberry	sorbet	

Cinnamon	scented	panna	cotta,	mulled	wine	fruit	compote,	apple	sorbet	(GF)	

Christmas	pudding,	brandy	sauce,	ice	cream	

	

Tea	or	coffee	and	mince	pies	-	£2.50	

Lunch	-	£19.95	

Dinner	-	£24.95	

GF	–	Please	advise	at	the	time	of	ordering	if	you	require	a	gluten	free	meal	OR	of	any	other	dietary	requirements	


