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CHRISTMAS MENU
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Traditional Prawn Cocktail (GFA)
Homemade Soup (GFA / VEA)
Served with Warm Bread for dipping
Paté (GFA)
Served with Toast and a warm Chutney |

Fresh Fish Panko Goujons

Served with a Cranberry Chutney

Roast Beef (GFA)

¥.u Roast Turkey (GFA)
}Ei Vegan Mediterranean Tart (VE)
All served with Roast Potatoes, fresh Vegetables,

Stuffing, a delicious thick Gravy and a Yorkshire Pudding

Sausage & Mash (GFA)

Served with Stuffing, seasoned Red Cabbage,
%: Yorkshire Pudding & Gravy

Salmon En Croute
Served with Roast Potatoes and Fresh Vegetables {

»k Why not add a Cauliflower Cheese £3.50 =k
e

Gingerbread Cheesecake (GFA)
Christmas Pudding
Served with Custard or Cream

Christmas Ice Cream Sundae (GFA/VEA)
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Homemade Apple Pie & Custard
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