
Three Course £14.95, Two Course £12.95 
(Senior citizens three course £12.95, two course£10.95 smaller portions) 

 

Christmas Fayre 
 

Roast Parsnip Soup 

Honey roasted parsnips infused with carrots & onions, served with fresh farm house bread 

& butter. 
 

Homemade Salmon Pate 

Poached salmon bounded together with mascarpone cheese, served with salad garnish & 

toasted granary bread 
 

Creamy Stilton & Garlic Mushrooms with Smoked Bacon 

Mushrooms pan fried in garlic butter with smoked bacon finished off with fresh cream & 

mature blue stilton, served on freshly baked Ciabatta 
 

Classic Prawn Salad 

Succulent prawn on mixed leaves drizzled with Mari-rose sauce 
 

Mains 
 

Salmon with Orange and Pink Peppercorn Butter Sauce 

Grilled Salmon fillet glazed with fresh orange and pepper sauce 
 

Silver-Side of Beef 

Tender roast sliver side of beef with Yorkshire pudding, horseradish sauce 
 

Traditional Fresh Golden Roast Turkey 

Succulent tender slices of hand carved turkey with chestnut & apricot stuffing, sausage & 

bacon roll 
 

Red pepper, feta & courgette 'lasagne 

Layers of roasted red peppers, courgettes, feta cheese in a garlic and tomato sauce served 

with mixed salad and Italian style cheesy garlic Ciabatta  
 

Desserts 
 

 Meringue Nest with Spiced Rhubarb Compote topped with ginger cream 
 

Christmas pudding with rum & vanilla custard 
 

Strawberry & vanilla cheesecake & cream 

 

 


