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2 COURSES £26.50 3 COURSES £29.50

STARTERS
FRIED BRIE

Chunks of Brie breaded with panko bread crumbs served with cranberry sauce

PRAWN COCKTAIL

Romaine Lettuce with Garlic, Lemon and Anchovy Dressing

PIDGEON ON TOAST

Pidgeon pan fried on toasted ciabatta topped with beetroot, rocket and walnut

DUCK CROQUETTES

Served with a cranberry ketchup
SPICED PARSNIP SOUP
Served with a lightly toasted ciabatta

MAINS
TRADITIONAL TURKEY DINNER

Served with roast potatoes, parsnips and carrots, pig in blanket and stuffing

ROAST SIRLOIN OF BEEF

Served with roast potatoes, parsnips and carrots, pig in blanket and Yorkshire pudding
VEGETABLE PITHIVIER

Served with roast potatoes, parsnips and carrots.

CONFIT OF DUCK LEG

Served with cranberry, beetroot and butternut squash

SALMON FILLET

Served with new potatoes, Jerusalem artichoke and a sage cream

ALL SERVED WITH A SIDE DISH OF SEASONAL GREENS
DESSERTS
MIXED ICE CREAM

Vanilla, chocolate or strawberry

MINCE PIES

Served with brandy butter

AFTER EIGHT CHEESECAKE
served with cream or ice-cream
CHRISTMAS PUDDING

Served with brandy butter

2 CHEESE CHEESEBOARD

Choice of Mature Cheddar, Brie, Stilton or goats cheese
Served with crackers and chutney
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