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Three Course Dinner £33.95 per person
Two Course Dinner £31.45 per person

TO START

Chefs Homemade Carrot & Corriander Soup
Parma Ham Bruschetta
Vegetarian/Vegan Option Available
Goats Cheese on Brioche Bread With
A Red Onion Chutney

% TO FOLLOW
&' ’ Roast Chicken Served with Pig in Blanket & Homemade Stuffing
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#ﬂ .ﬁ Slices of Roast Beef Served with Homemade Yorkshire Pudding
& Slices of Roast Pork served with Homemade Stuffing
Slices of Roast Turkey Served with Pig in Blanket & Homemade Stuffing ﬂ%
w- .‘
All Served with a Selection of Freshly Prepared Boiled & Roasted Potatoes, 4“

Seasonal Vegetables & Cauliflower Cheese

ADDITIONAL MAINS

Salmon Supreme Served on a Bed of Crushed New Potatoes , Green Beans & Chefs
Dill & Lemon Sauce
Slices of Lamb Leg Served with Minted Gravy
Surcharge - £2.75

VEGETARIAN/VEGAN OPTIONS

Vegan Soup Served with Crusty Roll
Mini Vegetable Spring Rolls Served with Sweet Chilli Dip

* Vegan Lasagne Served with Vegetables or Chips ﬂk
'ﬁ: -&' Vegan Sausages Served with Vegetables & Vegan Gravy mﬁ

3,’4\‘% TO FINISH

Cheesecake
Homemade Trifle
' Strawberry flavoured meringue with fruits of the forest compote
Homemade Salted Caramel Apple Crumble
Christmas pudding & Brandy sauce
Ice Cream
Homemade Tiramisu

With tea or coffee & mini mince pie
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