TO START

Cream of roasted carrot & parsnip soup
With fresh bread and truffle oil

Prawn & smoked salmon cocktail @
With granary bread and bloody mary sauce

Wild & field mushrooms on toast @

MAINS

Roast breast of turkey @

Served with all your favourite traditional accompaniments and roast gravy

Roasted vegetable wellington @

Vegerable medley, with roasted potaroes and rich gravy

Braised beef with rich onion & stout gravy @

Served with creamed mash and tenderstem broccoli

TO FINISH

Chocolate cheesecake @

Served with passion fruir sorber

Traditional Christmas pudding @ '

Served with brandy sauce

Blackcurrant crumble slice M

Served with vanilla ice cream

ONE COURSE £14 o TWO COURSES £20 + THREE COURSES £25



