
 

 

Starter 
 

Homemade Soup of the Day  
With a Warmed Roll and Butter 

 

Luxury Prawn Cocktail 
Large Atlantic Prawns with Crisp Iceberg Lettuce and our Special Homemade 

Cajun Marie Rose Sauce  
 

Deluxe Pâté 
With a Fresh Toasted Baguette and Salad Garnish 

 

Melon & Port (V) (GF) 
Melon Wedges Served with a Port Glaze 

 

Main  
 

Traditional Roast Turkey 
With Roast Potatoes, Pigs in Blankets, Seasonal Vegetables, Stuffing and 

Gravy 
 

Slow Cooked Beef Casserole 
With Roast Potatoes and Seasonal Vegetables 

 

Mauritian Lamb Curry (GF) 
Slow Cooked Tender Chunks of Lamb in a Medium-Hot Mauritian Sauce 

Accompanied with Basmati Rice or Roast Potatoes and Seasonal Vegetables  
 

Mediterranean Stuffed Peppers (V) 
With Seasonal Vegetables, Stuffing and Gravy 

 

Luxury Fish Pie 
Atlantic Cod, Smoked Haddock and Large Atlantic King Prawns in a Rich 
Sauce, topped with Mashed Potato and Served with Seasonal Vegetables 

 

Dessert  
 

Traditional Christmas Pudding 
With your choice of Ice-Cream, Pouring Cream or Custard 

 

Traditional Bramley Apple & Cinnamon Crumble (V) (GF) 
With your choice of Ice-Cream, Pouring Cream or Custard 

 

Luxury Ice-Cream 
3 Scoops of Locally Sourced Devon Ice-Cream 

 

Cheese Board 

A Selection of Cheese and Crackers with Chutney and Grapes 


