STARTERS

Prawn Cocktail Chicken & Liver Parfait
Tossed through a bloody Mary sauce. Served with a caramelised red onion chutney
&Toasted bloomer
Fresh Homemade Roasted Parsnip Soup Ricotta, Roasted red pepper &
Topped with parsnip crisps, served with a Courgette roll.
crusty baguette. Served with a tomato salsa.

MAINS

Roast Turkey 90z Rump Steak Diane
Served with all the trimmings. Cooked to your liking, served in rich & cream
Diane sauce, accompanied with

Slow Braised Lamb seasonal vegetables.

(94 0{' {/() In a Madeira redcurrant & rosemary sauce, served
T4 with all the trimmings. Festive Nut Roast

Butternut squash, sweet potato & cashew

Grilled Seabass nuts, Served with all the festive trimmings &
Served on a bed of pan fried new potatoes, vegetarian gravy
£1 6 . 9 9 £1 9 . 9 9 chorizo & baby spinach.

RISSGERAD

C? A/ l/’ /c_{" on Christmas Pudding Yule Log

With Brandy sauce Served with rich clotted ice cream

Gingerbread Cheesecake Fruit Salad, Lemon-cello Sorbet

£ 1 O . 9 9 £1 3 . 9 9 Served with Chantilly cream & toffee sauce (Contains Alcohol)

Chocolate Brownie
Served with mint choc chip ice cream

TO FINISH

Cheese & Biscuits

£4.99
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Please be aware that all our dishes
are prepared in a kitchen where nuts
and gluten are present as well as
other allergens. We cannot guarantee
that any food item is completely free
from allergens, due to the risk of
cross contamination. Full allergen and
nutritional information is available -
please ask a member of the team.

Terms & Conditions: Our menu descriptors do not include
all ingredients. Please ask a member of the team if you
require full allergen information on the ingredients in
the food we serve. Whilst we take care to preserve the
integrity of our vegetarian products, we must advise that
these are handled in a multi-kitchen environment.

We'd love to organise your

1. Pop in or give us a call if you'd like to make a provisional
reservation. 2. Please confirm your menu choices with a
member of our team; they will advise you of deposit and
pre-order requirements. 3. Please remember to bring your
receipt with you on the day. 4. Deposits are non-refundable.
5. No hidden costs. VAT included. 6. We’ll always do our
best to provide your choices but apologise in advance if we
can’t. 7. @9 = Vegetarian 1 Fish, poultry and shellfish dishes
may contain bones. All stated weights are approximate

and uncooked. 8. Please advise the team of any dietary
requirements when ordering. Please be aware alcohol

may be present in a number of our dishes and full allergen
information on the ingredients in the food we serve is
available upon request — please speak to a member of the
team. Sometimes there’s not enough room on our menu to
list all dish ingredients so please do have a chat with us if
you have any questions.

STAFF USE ONLY

Non-refundable deposit amount:

Received by:

PAYMENT METHOD
Cash[ ] Visa[ | Maestro[ |
Delta[ ] Mastercard [ ]
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