
Festive Fayre
Starters

Mains

Desserts

Soup of the Day 
Rendezvous of Melon with Passion Fruit Sauce,  
Pineapple & Mango Salsa & Raspberry Sorbet 

Chicken Liver Pate served with Red Onion Chutney & Oatcakes 
Smoked Salmon & Prawn Marie Rose served Pea Shoots, Herb

Creme Fraiche & Bread 

Roast Turkey Breast, Pig in Blanket, Sage & Onion Stuffing
Slice & Sage Gravy 

Baked Fillet of Salmon, Parsley Mash with Spinach & White
Wine Sauce 

Butternut, Emmental & Quinoa Roulade, Red Pepper Coulis  
All served with Seasonal Vegetables 

Chocolate Yule Log & Warm Chocolate Fudge Sauce  
Mango & Passion Fruit Cheesecake & Passion Fruit Sauce 

Lemon Tart, Red Berry Coulis  
Selection of Cheese & Biscuits served with Apple, Ale & Chilli

Chutney 
 

Followed by Tea, Coffee & Mints

2 Course £22.00 
3 Course £27.00


