Christmas Fayre Menu 2018
To Begin
Roasted butternut squash soup with garlic croutons, served with freshly baked bread roll & butter (v)
Stilton, pear & walnut tart, rocket & balsamic dressed salad (v)
Ham hock croquettes with mustard dip, sage & apple salad 
Classic prawn & crayfish cocktail (gf)
Mains
Roast turkey breast served with creamy mashed potato, roasted potatoes.  Pigs in blankets & herb stuffing
Slowly braised blade of beef, horseradish mash & a rich red wine sauce (gf)
Sea bass fillet on a bed of crushed new potatoes & cornish crab (gf)
Mushroom & brie wellington (v)
All served with a selection of seasonal vegetables

Marinated bavette steak served pink with grilled tomato, flat field mushroom & twice cooked chips £2.00 supp

To Finish
Black cherry pie served with vanilla bean ice cream
Zesty orange crème brulee, cinnamon shortbread
Profiteroles served with a warm chocolate sauce
Traditional christmas pudding topped with brandy sauce
Selection of cheese & biscuits with chutney, celery & grapes £2.00 supp
2 course £15.95 or 3 courses £19.95 per person
Available from 1st till 24th December

Pre Order Form

Name……………….. Date ………….Time…………..

Telephone No……………………Deposit ……………..

No of guests……..2 course………3 course……….

Starter

Soup……….
…………Terrine………

Rissotto………………Scallops……………….

Main

Beef………….Turkey…………..Seanass……….

Vegetarian……………..Steak……………………

Dessert

Chocolate truffle……………Gateau………………

Bakewell……………christmas pudd…………….

Cheese & Biscuits………………

All deposits of £5.00 pp are non refundable
