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Christmas Day
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C H R I S T M A S  D A Y  M E N U  |  A D U L T S

TO START

 

 R o a s t e d  R e d  P e p p e r  &  T o m a t o  S o u p  ( V ) ( V E )  

se r ved  w i th  c r i sp  cheese  c rou ton  &  warm c iabat ta  ro l l  

P r a w n  &  C r a y f i s h  C o c k t a i l  

f i n i shed  w i th  k i ng  p rawn  &  b rown  b read  

W a r m  G o a t s  C h e e s e  &  H e r i t a g e  B e e t r o o t  ( V )

se r ved  w i th  m i xed  l eave  and  cand ied  wa lnu t s  

C h e f ’ s  D u c k  L i v e r  P a t e

se r ved  w i th  toas ted  c iabat ta  &  chu tney

MA IN  COURSE

 

 R o a s t  N o r f o l k  T u r k e y

wi th  a l l  t he  de l i c ious  t r immings !  

S a l m o n  F i l l e t

wi th  Champagne  &  p rawn  sauce  and  se r ved  w i th  de l i c ious  savou r y  r i ce  

W i n t e r  V e g e t a b l e s  T a r t  T a t i n

wi th  cand ied  nu t s ,  savou r y  qu i noa  &  c reamy  mush room sauce  (V )  ( vegan  on  reques t )  

L a m b  S h a n k

s l ow  roas ted  lamb  on  po ta to  &  ca r ro t  ro s t i  &  r i ch  ro semary  j u s

DESSERT

 

C h r i s t m a s  P u d d i n g

wi th  b randy  sauce  

S a l t e d  C a r a m e l  C h o c o l a t e  T a r t

wi th  c ream 

C h o c o l a t e  O r a n g e  C h e e s e c a k e

wi th  c ream 

A p p l e  &  B l a c k b e r r y  C r u m b l e

wi th  c reamy  cus ta rd

£ 6 5 . 9 5 P P

TO F IN ISH

 

T e a ,  C o f f e e  &  M i n c e  P i e s
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MAIN  COURSE

 

 R o a s t  N o r f o l k  T u r k e y  

wi th  a l l  t he  t r immings !  

L i n c o l n s h i r e  S a u s a g e s  

wi th  f l u f f y  mash  &  peas  

H o m e m a d e  B r e a d e d  C h i c k e n  F i l l e t s  

wi th  ch ip s  &  beans  

H o m e m a d e  V e g g i e  L a s a g n e  ( v )  

wi th  ga r l i c  b read  &  ch ip s  

C H R I S T M A S  D A Y  M E N U   |   C H I L D R E N

TO START

 

 R o a s t e d  T o m a t o  S o u p  w i t h  C h e e s e  C r o u t o n  ( V )  

C h e e s y  P o t a t o  S k i n s  w i t h  C r i s p y  B a c o n  

C h e e s y  G a r l i c  B r e a d  ( V )  

S t r a w b e r r y  &  M e l o n  S k e w e r s  ( V )  

DESSERT

 

 W a r m  C h o c o l a t e  B r o w n i e  

wi th  van i l l a  i ce-c ream &  choco la te  sauce  

F e s t i v e  I c e  C r e a m  S u n d a e  

choco la te  &  van i l l a  i ce-c ream,  choco la te  ch ip  cook ie ,  wh ipped  c ream,  

choco la te  sauce  &  m in i  ma r shma l l ows  

A p p l e  C r u m b l e

wi th  cus ta rd  

V a n i l l a  I c e - c r e a m  &  M i n i  ‘ 9 9  C h o c o l a t e  F l a k e  

wi th  s t rawber r y  sauce  

 

£ 3 5 . 9 5 P P


