Luxury Prawn Cocktail Served With Marie Rose Sauce
Chicken Liver and Wild Mushroom Pate
Rosemary and Garlic Crusted Brie Wedge

Chef’s Soup Of the Day

Roast Turkey served With Traditional Accompaniments
Roast Beef with Yorkshire pudding
Cod Wrapped In Smoked Salmon with A Herb Butter
Caramelised Red Onion and Goat's Cheese Filo Tart

Al Main Courses are served With Seasonal Vegetables and Potatoes,

Desserts

Traditional Christmas pudding Served With A Luxury Brandy Sauce
Caramelised Orange Cheese Cake with Ice Cream
White Chocolate Torte with Rum Served With Ice Cream

To Finish
Coffee and Mince Pie

Please note that some of our dishes may contain nuts or shellfish.
All orders are freshly prepared and cooked in rotation. Delays may be expected at busy periods.
We thank you for your understanding
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