CHRISTMAS MENU

December Ist - December 24th
(EXCLUDING CHRISTMAS DAY)

£27.00 for 3 Courses - £24.00 for 2 Courses

Please Note: A £10 per person deposit required with booking

TO START
CARROT & CORIANDER SOUP

Served with wholemeal bread

DUCK & ORANGE PATE

Served with a salad garnish, chutney and toasted wholemeal bread

BATTERED TEMPURA PRAWNS

Served with a salad garnish

WHITEBAIT LIGHTLY PAN FRIED

Served with a salad garnish, tartare sauce and wholemeal bread

MAIN COURSE
TURKEY

Served with Gloucester spot pork stuffing, pigs in blankets, garlic & rosemary, roast potatoes
roasted in goose dripping, honey roasted parsnips, carrots and buttered Brussels sprouts

SLOW ROASTED BEEF

Served with pigs in blankets, fluffy Yorkshire pudding, garlic & rosemary, roast potatoes
roasted in goose dripping, honey roasted parsnips, carrots and buttered Brussels sprouts

MINTED LAMB SHANK

Served on a bed of creamy mash, with sweet garden peas, honey roasted parsnips and gravy

NUT ROAST (V)

Served with roasted vegetables

DESSERT
CHRISTMAS PUDDING
APPLE CRUMBLE
VANILLA CHEESECAKE
WARM CHOCOLATE FUDGE CAKE

All served with a choice of Iced Cream or Custard




