
        The Dandy Lion                
FESTIVE MENU 

First course 

SALT & PEPPER SQUID 
Squid, crispy lettuce, sweet chilli dip 

           ROASTED RED PEPPER & BUTTERNUT SOUP V Gf Ve Df 
Roasted red pepper, garlic, onion, butternut, coconut milk 

GOATS CHEESE TART   V 
Baked goats cheese, red onion marmalade tartlet, balsamic reduction 

CHICKEN LIVER PATE 
Served with artisan type bread, red onion chutney, green salad 

Second course 

    ROAST TURKEY Gf Df 
Roast potatoes, honey glazed roast vegetables 

          PAN FRIED COD LOIN Gf Df 

Dill wine sauce mash potato steamed broccoli 

      BEETROOT & BUTTERNUT WELLINGTON Ve V 

Roast potatoes, honey glazed roast vegetables 

BEEF BURGANDY  
Roast potatoes, honey glazed roast vegetables 

Dessert 

STICKY TOFFEE PUDDING  
          LEMON CHEESECAKE   Gf V 

      CHRISTMAS PUDDING   V 

MIXED BERRY CRUMBLE   Gf V 

(Served with Custard, Cream, or Ice cream) 

 

Cost 

3 course £40.00 2 course £32.00 Per person                  
Ve-Vegan V-Vegetarian Gf-Gluten free Df-dairy free option 

 


