
CHRISTMAS MENU
STARTERS

Homemade leek and potato soup

Prawn cocktail in a rich Marie Rose sauce, bread and butter

Moroccan falafel, crisp salad and a mango dip

MAINS

DESSERTS
Traditional Christmas pudding with rich brandy sauce

Winterberry mess with caramel sauce

Baileys cheesecake with vanilla ice cream

2 courses £26.95    |    3 courses £32.95

Roast local turkey, roast and mash potatoes, pigs in blankets, 
stuffing, seasonal vegetables and a Yorkshire pudding

Baked fillet of salmon, green vegetables, 
herb-infused new potatoes, citrus hollandaise

Lentil and butternut squash wellington, winter salad, 
tomato and chilli sauce


