
Christmas day

to commence


ROASTED BUTTERNUT SQUASH SOUP WITH WARMED BREAD (VE)(V)

GOATS CHEESE & CARAMELISED RED ONION PARCEL (V)

SMOOTH BRUSSELS PATE WITH SWEET TOMATO CHUTNEY

LUXURY PRAWN COCKTAIL WITH BLOODY MARY SAUCE


LAMB KOFTAS, TZATZIKI, POMEGRANATE SEEDS MINI NAAN


the mains

SUCCULENT ROAST TURKEY (GF)


PIGS IN BLANKETS, SAGE & RED ONION STUFFING WITH ONION GRAVY

OUR FILLET OF BEEF WITH A CHOICE BETWEEN (GF)


* PEPPERCORN SAUCE OR GORGONZOLA MUSHROOM SAUCE *

SEARED SALMON & PRAWNS


WITH A CHAMPAGNE, DILL CREAM SAUCE

SLOW ROASTED LAMB SHANK (GF)


 BALSAMIC ONION GRAVY, GARLIC, ROSEMARY POTATOES & BUTTERED GREENS 

VEGETABLE MOUSSAKA STACK (V)(GF) - CAN BE VEGAN


SWEET CHICKPEAS, CRUMBLED FETA, DRESSED LEAVES

VEGAN NUT ROAST (VE)(V)(GF)


WITH ALL THE ROAST TRIMMINGS


the guilty pleasure

STICKY TOFFEE PUDDING & CREAMY VANILLA ICE CREAM (V)

CHRISTMAS PUDDING WITH BRANDY SAUCE OR CUSTARD (V)


FRESH BAILEY’S CHEESECAKE TOPPED WITH FARM FRESH ICE CREAM (V)

VEGAN CHEESE CAKE WITH FOREST BERRIES (VE)(V) 


3 CHEESE BOARD WITH MIXED NUTS, SEASONAL FRUITS & BISCUITS (V)

(CHEESE BOARD AN EXTRA £3.00 SUPPLEMENT)


£90 PER ADULT

£40 PER CHILD (UP TO AGE OF 10 YEARS)


DEPOSIT OF £20.00 PER HEAD IS NEEDED TO CONFIRM BOOKING

24 HOUR NOTICE OF NON ATTENDANCE IS REQUIRED, NON REFUNDABLE THEN AFTER


PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS:

MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH & SHELLFISH


