Christmas menu 2023

Two courses £18.95 three courses £23.95

Starters
Chefs homemade soup of the day

Served with granary bread

Smoked salmon and chive cream cheese blini

Served with melba toast and dressed salad
Stuffed mushrooms
With goats cheese and basil risotto, finished with a tomato ragu
Cod and prawn fishcakes
Served with rocket and lemon mayonnaise
Chicken liver pate
Served with melba toast, chutney and dressed salad
Main course
Roast turkey
acompanied by sausage stuffing, roast and cream potatoes,seasonal vegetables and turkey gravy
Salmon and crayfish wellington
Accompanied by a chive and tarragon sauce, roast and cream potatoes and market
vegetables
Pork fillet
Pepper stilton sauce on a bed of leek and kale mash with apple sauce
Slow roast marinated rump of beef
In a guinness and clove sauce served with a blackpudding mash
Butternut squash and wild mushroom risotto

With goats cheese and basil topped with a poached egg

Desserts
Chocolate and brandy torte
Served with a clotted raspberry cream
Apple crumble
Served with custard or icecream

Christmas pudding

Served with brandy sauce or icecream
Cheese and biscuits
Chutney and grapes




