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CHRISTMAS DAY LUNCH AT 1 PM
ALSO AT 1 PM ON 24TH & 26TH DEC

STARTERS: _,

FAN OF MELON SERVED WITH MANGO SORBET &
RASPBERRY COULIS - VEGAN

CHICKEN LIVER PATE SERVED WITH CRISP MELBA TOAST. i
PRAWN COCKTAIL & BUTTERED WHOLEMEAL BREAD - GFSSSuiis

MAIN COURSES
(ALL SERVED WITH ROAST POTATOES & SEASONAL VEG):

ROAST PEMBR
CRANBERR
B

ROAST PEM RCEZ

BLANKETS,
ING - GF
E

OKE GS IN
Y SA TUFF
KE KSHIRE PUDDING

On Cv

H
BAKED FILLET OF SAL

CHESTNUT ROAST WITH BROWN RIC
TOPPED WITH CRANBERRIES & PUMPKI
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BUTTER - GF

B
& MUSHROOM
SEEDS - VEGAN

Zl'"l

DESSERTS:
CHRISTMAS PUDDING WITH BRANDY SAUCE
CHOCOLATE TORTE - VEGAN
BLACKCURRANT & PROSECCO CHEESECAKE - GF




NEW YEARS EVE DINNER AT 10 PM

O WITH MUSIC THROUGH THE DECADES &

DISC 7
LASS OF PROSECCO TO SEE IN THE NEW YEAR &/

A G

STARTERS:

FRESH SALMON AND TARRAGON FISHCAKES WITH A
AMY DILL SAUC
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MAIN COURSES
(ALL SERVED WITH ROAST POTATOES & SEASONAL VEG):

ROAST SIRLOIN OF BEEF WITH BRANDY AND PEPPERCORN
CREAM SAUCE - GF
T

U
ROAST CHICKEN BREAST WITH RED WINE & MUSHROOM
SAUCE

CAJUN SPICED SWEET POTATO ROULADE WITH TOMATO
AND BASIL SAUCE - VEGAN

DESSERTS:
CLASSIC EATON MESS
CHOCOLATE TORTE - VEGAN
BLACKCURRANT & PROSECCO CHEESECAKE - GF




