
Mains 
Roast Turkey, Stuffing, Pigs in Blankets,

Yorkshire Pudding, Roast Potatoes, & Homemade
Gravy 

Braised Lamb Rump with Minted Gravy and Roasted 
New Potatoes 

Oven Roasted Cod Loin with Roasted New Potatoes 

and a Dill and Lemon cream 
Cranberry and Lentil Bake with Tomato Glaze & 

Starters

 

Desserts 

Duck terrine servedwith Toast and Orange 
Chutney 

Roasted Tomato & Red Pepper Soup served witha
Warm Roll 
(V, VE, GF) 

Halloumi Popcorn Tossed in Honey with Salsa
Sliced Tomato and Feta Salad with a Basil

2 Courses - £27.50
3 Courses - £33.50 

ALL MAINS SERVED WITH STEAMED VEG 

ALL COURSES CAN BE MADE GLUTEN FREE ON REQUEST 

Christmas pudding,
Mince pie&Brandy

Sauce

Red Cherry&Vanilla
Cheesecake with Pouring

Cream (V, VE, GF)

Rich Chocolate Brownie
with Salted caramel
sauce & Vanilla Ice

Cream

Stilton Cheese,Celery,
Apple & Crackers
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Merry Christmas &
Happy New Year 


