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CHRISTMAS MENU =

STARTERS

Traditional vegetable broth, house bread (V)

Prawn cocktail, spiced marie rose sauce, baby gem, wheaten bread
Smoked chicken Caesar salad, cos lettuce, croutons, bacon, parmesan

Goats cheese fritters, tossed leaves, tomato chutney, lemon and parsley gremolata (V)

MAINS

Roast turkey & Givan’s ham, herb stuffing, chipolata, cranberry chutney, roast gravy
Slow cooked feather blade of local beef, roast onion, peppercorn sauce

Roast fillet of salmon, wilted greens, cherry tomato and shallot vinaigrette

Roast beetroot and butternut squash wellington (V)

All mains served with selection of potatoes, honey roast root vegetables & buttered sprouts

DESSERTS

Christmas pudding with brandy sauce
Pavlova, lime mascarpone, passion fruit curd, mango
Chocolate delice, raspberry sorbet O

Ice-cream and sorbet, cranberry & orange choc chip cookie *

V - Vegetarian | Options Made Without Gluten available on request
Food Allergies and Intolerances: When placing your order, please speak to our staff about the ingredients used in your meal.
Please be advised that food allergens are handled in the kitchen. In some cases, allergens may be unavoidably present due
to shared equipment or the ingredients used.




