Adult Three Courses - £32.95 Per Person'
Adult Two Courses - £30.45
Children Three Courses - £22.00 Per Person

&('/ TO START 3

y . Goats Cheese served on Toasted Brioche with Caramelised Oniﬁ:fﬂ
Chutney -

Homemade Tomato & Red Pepper Soup
Chicken Goujons served with a BBQ Dip

(fTo FOLLOW ?

Roast Beef
served with Homemade Yorkshire Pudding

Roast Welsh Turkey \ i
with Bacon - Wrapped Chipolata & Sage & Onion Stuffing g

Roast Welsh Pork
with Sage & Onion Stuffing & Apple Sauce

ROAST DINNERS ARE SERVED WITH SEASONAL
VEGETABLES & ROAST POTATOES
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Salmon Fillet
on a bed of Crushed New Potatoes with Green Beans
& Lemon & Dill Sauce

4 Mushroom Stroganoff
(Vegan & Gluten Free) served with a side of Rice

C TO FINISH_ )

Christmas Pudding
Chocolate Yule Log

Homemade Apple Crumble

Homemade Trifle

Moy 57 Homemade Eton Mess
zﬁﬁf/"served with Homemade Shortbread Biscuit
- -« With Tea or Coffee




