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Christmag Fayre
L unch Menu

Three Course Meal - £13.95

Starter
Cream of Mushroom Soup (GR) (V)
Served with warm crusty bread and salted butter

Ardennes Pate
Served with warm crusty bread and autumn fruit chutney

Main Course
Traditional Roast Turkey (GR)
Roast potatoes, stuffing, bacon wrapped chipolata and Yorkshire
pudding

Roast Topside Beef (GR)
Roast potatoes, stuffing, seasonal vegetable and Yorkshire pudding

Mediterranean Vegetable Tart (V)
Roast garlic and herb new potatoes, spicy tomato sauce

Dessert

Warm Chocolate Fudge Cake (V)
Served with vanilla ice cream

Traditional Christmas pudding (V)
Served with custard

GR - Gluten free on request G - Gluten Free V - Suitable for vegetarians
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Christmas Fayre -
—vening Menu

Three Course Meal - £23.95

Starter

Cream of Mushroom & Confit Chicken Soup (GR)
Served with warm bread

Cantaloupe Melon (G)
Wrapped in Serrano ham with fresh fruit coulis

Crispy Baby Camemberts (V)
With cranberry relish and rocket salad

Prawn Waldorf Salad (G)

Main Course

Traditional Roast Turkey Breast
Bacon wrapped sausage meat stuffing, roast potatoes, and Yorkshire pudding

Braised Daube of Yorkshire Beef (C)
Creamy mashed potatoes, rich red wine, baby onion & smoked bacon sauce

Mediterranean Vegetable Tart (V)
Roast garlic and herb new potatoes, spicy tomato sauce

Stuffed Parcels of Plaice (G)
Olive, tomato and spinach farce with feta and tomato potato bake

Dessert
Lemon Meringue Pie (V)
Served with winter berry sorbet

Traditional Christmas pudding (V)
- Served with brandy custard

. White Chocolate & Raspberry Cheesecake (V)
Served with Ice Cream

Chocolate & Salted Caramel Tart (V)
Served with Ice Cream




