Join us for a sumptuous 5 course meal to take the stress out of Christmas Day.

Sitting times: 1230 pm 230pm 430 pm

Cold smoked salmon
mini prawn cocktail and wrapped Lemon

Chicken liver parfait
toasted brioche & onion marmalade

Whipped goats cheese & hazelnut roulade
leek fondue

Melon spheres
ruby port sorbet

Lentil soup
warm roll

Traditional roast turkey
all the trimmings and a sage gravy

Medallions of beef fillet
diane sauce o
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Children’s menu
Seared halibut
saffron, mussel, and dill emulsion Heinz tomato soup

Melon with fresh berries

Butternut squash, spinach, harissa & sage Small portion of turkey with all trimmings

strudle with tomato fondue Small portion of filet with gravy
Haddock goujons with fries
All served with seasonal vegetables and potatoes Mini cheeseburger with fries

Vanilla ice cream with chocolate sauce
Chefs assiette of desserts

Lemon & thyme glazed tart, chocolate &cherry mousse, Chocolate mousse with berries

xmas pudding, ice cream, mini cheesecake
Little sticky toffee pudding with toffee sauce

Tea or filter coffee with liqueur Uz Ny
homemade christmas fudge

All dietary requirements can be catered for, prior notice would be appreciated.
Deposit of £25 per person required to confirm the booking.



