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COURSE-£21. 9% THREE COURSE £26.95 (Per Per5éi)

Baked Portabello Mushroom with a Herb & Onion Stuffing
Topped with Camembert & Breadcrumbs

Served with a Garlic Mayo Dip & Salad Garnish V

Lobster Bisque with Warm Sourdough Bread
OR

Veggie Soup of the Day with Warm Sourdough Bread V

Beef Carpaccio served with Dressed Rocket
Parmesan Shavings & Sourdough Bread (£2.50 extra)

Roast Turkey with all the Trimmings!
Roast Potatoes, Pigs in Blankets, Pork & Chestnut Stuffing
oney Roasted Parsnips, Brussel Sprouts with Crispy Smoked Bacon
Selection of Vegetables & Gravy

Venison & Smoked Bacon Pie with Port Wine Gravy
= Creamy Spring Onion Mash & Seasonal Vegetables

an Fried Sea Bass Served on Crushed New Potatoes & Chives
Roast Tenderstem Broccoli & Grapefruit Hollandaise

Roasted Cauliflower, Spinach & Chickpea Curry
Basmati Rice, Poppadom & Lime Pickle V

Christmas Pudding with Brandy Sauce or Double Cream

Trio of Ice Cream

/, pcolate & Hazelnut Torte with Chantilly Cream & a Berry Compote

¥

Cheese Board




