
HOMEMADE TOMATO, BASIL  
& ROAST RED PEPPER SOUP
SLICED GRANARY BREAD 

KING PRAWN & AVOCADO COCKTAIL

HAM HOCK TERRINE
FESTIVE CHUTNEY

ENNERDALE BLONDE BATTERED BRIE WEDGE 
APRICOT & CRANBERRY CHUTNEY

STARTER

ROAST TURKEY* 
WITH ALL THE TRIMMINGS

ROAST SILVERSIDE BEEF
CRACKED BLACK PEPPER SAUCE, CREAMY  
MASHED POTATO, SEASONAL VEGETABLES

GARLIC GLAZED SALMON FILLET
SUNBLUSHED TOMATO CRUSHED NEW  
POTATOES, PESTO DRESSING, SIDE SALAD

MUSHROOM, CHESTNUT &  
CRANBERRY VEGAN COTTAGE PIE 
ROAST POTATOES, VEGGIE GRAVY,  
SEASONAL VEGETABLES

MAIN

CHRISTMAS PUDDING  
TRADITIONAL BRANDY SAUCE

CHOCOLATE ORANGE BROWNIE
VANILLA ICE CREAM

BAILEYS CRÈME BRÛLÉE*
SHORTBREAD BISCUITS

LEMON & GINGERBREAD MAN CHEESECAKE
POURING CREAM

DESSERT
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£25  
2 COURSES 

£30  
3 COURSES


