This menu is available from 11th December - 25th December " ‘
Adult £49.95 / Child (under 12) £24.95
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Roasted Red Pepper & Pumpkin Soup @\‘

Made with sweet charred red peppers, garlic and sun dried tomatoes
Smoked Salmon
Served on Melba toast and horseradish cream
_ Ham Hock
tessed terrine made from slow-cooked ham hocks with peas, wholegrain honey mustard and parsleygi
Mushroom Bruschetta with Goats Cheese h]

Mushrooms and thyme, with a drizzled of balsamic and a lightly toasted bread

Pan Fried Scallop’s
Crispy pan seared juicy Lemon & Garlic Butter Scallops
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Turkey Roulade
Succulent turkey, wrapped in pancetta with mulled spices and pork with caramelised shallots
Mussels
This curry has gentle heat from chilli, turmeric, ginger and mustard seeds,
balanced out with a little creamy coconut milk

Vegetable Turin \\‘ /
Vegetarian terrine is as tasty as it is colourful, packed full ™ % -
with char-grilled vegies and hints of garlic throughout. ol AN

Roast Chicken Breast
Garlic herb butter roast chicken packed with unbelievable flavours, with crispy skin.
\/ Beef Wellington
) Pepper crusted fillet of beef with roasted balsamic onions and thyme
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Sticky Toffee Pudding
A base of soft cake is studded with chopped dates, the drowned in a creamy sauce
Christmas Pudding

Packed with dried fruit and a rich brandy sauce
Cheese Cake

\ Chocolate Christmas Log

10‘%1 Christmas Chocolate cake with delicious chocolate cream filling
} ' Cheese Board

n oithree cheeses, served with crackers and grapes, with a tangy fruit chutney
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Desserts served with Tea or Coffee & Mince Pies



