
 
 

 

 

Pre-Christmas Menu 
 

Served Thursday 30th November  

until & including Christmas Eve 
 

2 Courses with coffee & mince pie - £26.95 

3 Courses with coffee & mince pie - £31.95 

 
Lightly spiced parsnip soup (VE,GF) 

With crusty roll & butter 
 

Brandied chicken liver parfait (GF) 
With homemade chutney & oatcakes 

 

Prawn Marie Rose salad (GF) 
Lightly spiced Marie Rose sauce, 

Served with brown bread & butter 
 

Honeydew melon nest (VE,GF) 
With cassis sorbet 

 

 

 

 
 

Roast turkey (GF) 
With kilted chipolatas, sage & onion stuffing & cranberry sauce 

 

Pan seared salmon fillet (GF) 

Mashed potatoes & a chive butter sauce 
 

Beef bourguignon (GF) 
Topped with sauteed mushrooms & bacon lardons 

 

Grilled goats’ cheese (V,GF) 
Set on an apricot ratatouille, topped with rocket 

 

All served with sprouts, carrots & roast potatoes 
 

 

 

 

Steamed Christmas pudding (V) 
With brandy sauce 

 

Traditional sherry trifle (V,GF) 
 

Milk chocolate mousse (V,GF) 
Topped with mulled berries 

 

Three cheese board (V,GF) 
 With fruit chutney & savoury crackers 

 
 

 

 

Freshly brewed coffee or tea & warm mince pie 
 
 

 

 
 

 

 


