
Starter
Chef’s Soup of the Day (GF, VE, V)

With a petit pain and butter
Smoked Chicken & Prawn Salad (GF)

With balsamic glaze and Marie Rose sauce
Smooth Duck Pâté

With salad, balsamic glaze and sweet apple chutney

Main Course
Roast Crown of Turkey (GF)

With mashed potatoes, chipolatas and gravy

With mashed potatoes and tomato pesto sauce
Spiced Butternut Squash & Lentil Wellington (V/VE)

With mashed potatoes and tomato, garlic and herb sauce

Dessert

Lemon Posset (GF/V)
With shortbread

Cheese & Biscuits (GF/V)

2 Courses

£28
3 Courses

£35

Christmas Pudding

Fillet of Hake (GF)

With brandy sauce

With grapes and chutney
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SET MENU

Please advise your server if you have any dietary requirements


	SET MENU
	Starter
	Chef’s Soup of the Day (GF, VE, V)
	With a petit pain and butter

	Smoked Chicken & Prawn Salad (GF)
	With balsamic glaze and Marie Rose sauce

	Smooth Duck Pâté
	With salad, balsamic glaze and sweet apple chutney


	Main Course
	Roast Crown of Turkey (GF)
	With mashed potatoes, chipolatas and gravy

	Fillet of Hake (GF)
	With mashed potatoes and tomato pesto sauce

	Spiced Butternut Squash & Lentil Wellington (V/VE)

	Dessert
	Christmas Pudding
	With brandy sauce

	Lemon Posset (GF/V)
	With shortbread

	Cheese & Biscuits (GF/V)
	With grapes and chutney


	£28
	3 Courses

	£35
	With mashed potatoes and tomato, garlic and herb sauce
	2 Courses
	CALL TO BOOK - 01324 557710




