CHRISTMAS PARTY MENU

TWO COURSES £25 THREE COURSES £30
Booking and pre- order only
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STARTERS

Ham Hock and Cider Terrine served with dressed salad, apple chutney & granary toast
Leek & Potato Soup served with crusty bread
Prawn Cocktail served with iceberg lettuce, lemon wedge & smoked paprika

Creamy Garlic Mushrooms served with brie & cranberry on granary toast

MAIN DISHES

Traditional Roast Turkey or Roasted Silverside of Beef
served with roast potatoes, pig in blanket, stuffing, yorkshire pudding, seasonal
vegetables and gravy

Pan Fried Salmon
served with fricassee of new potatoes, fine beans, broccoli and cherry tomatoes with hollandaise
sauce

Pan Fried Pork Belly
served with smoked applewood mash, fine beans, broccoli
and sticky cider syrup

Chestnut Nut Roast
served with roast potatoes, wilted spinach, seasonal vegetables & gravy
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DESSERTS

Warm Christmas Pudding with vanilla ice cream
Profiteroles with cream and chocolate sauce
Warm Spotted Dick with custard

Cheese and Biscuits with honey and grapes

COMPLIMENTARY MINCE PIES & COFFEE




