Christmas Lunch in the House

To Start

Crispy Brie Wedges with a Redcurrant Dip (V)
Chicken, Bacon and Tarragon Terrine with Melba Toast
Roast Mushroom Salad

Main Courses

Roast Turkey with Sage and Onion Stuffing, Pigs in blankets Roasted
Chestnuts, Cranberry, Bread Sauce & Homemade Gravy

Roast Beef or Roast Gammon Yorkshire Pudding and Homemade Gravy

Baked Salmon Fillet & Hollandaise Sauce

Butternut Squash Stuffed with Mediterranean Vegetables (VG.G.F.)
All served with Chef’s selection of Seasonal Vegetables.

Deserts

Indulgent Christmas Pudding with Brandy Sauce or Cream (V)

(Gluten free option available)
Trillionaires Tart (VG. GF.)
Fresh Fruit Salad with Cream or Ice Cream
Ice Cream Sundae with a choice of toppings and sauces

Coffee and Mince Pies (V)

2 Courses with Coffee - £29.80 (Child under 10yrs - £20.50)
3 Courses with Coffee - £34.80 (Child under 10yrs - £24.50)

Food Allergies and Intolerances
Please speak to our staff about the ingredients in your meal when making your order.



Drinks

Soft drinks

Mineral Water 1ltr (still & carbonated) £4.85

Fruit Juice 11t (Various) £4.80/£2.00 per glass
Sparkling Elderflower 1It £6.90/£2.50 per glass
Canned/Soft Drinks £2.10

Fentimans Classic £4.00

Alcoholic drinks

Budweiser/Becks Beer bottle £5.20

Ales Bottle £5.60

Guinness Can £5.50

Cider Can £5.50

House Red, White & Rose Wine bottle £21.00

By the Glass: 125ml £5.00, 175ml £5,50
Prosecco Bottle £30.50

Spirits 25ml

Smirnoff Vodka £4.80
Malibu £4.80
Three Barrels Brandy £4.80
Bacardi £4.80
Bells Whiskey £4.80
Dark Rum £4.80
Gordons Gin ) £4.80
Malt Whiskey £5.80
All Other rums, gins, and whiskies £5.80
Mixer Bottle £1.60

Splash £0.55





