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Star ters
Winter Vegetable Soup (V )

Smoked Sa lmon in  Cucumber Shel l s

Courvoi s ier  Duck L iver Pâté

Chargr i l led Lemongrass  Ch icken Skewers

Main Course

Trad it iona l  Chr i s tmas D inner
Roast turkey ·  Roast beef ·  Nut roast ( V )

8oz S i r lo in  Steak

Barolo Bra i sed Lamb Shank 

Baked Br ie Wheel

Roasted Ch icken

Pan-Roasted Cod Loin 

Desser t

Chr i s tmas Pudd ing

Warm chocolate orange cake

Home-made St icky Tof fee Pudd ing

Served with a l l  the usual  tr immings,  inc luding caul i f lower cheese,  p igs  in  b lankets ,
stuff ing,  Yorkshire pudding & r ich gravy

A warming blend of seasonal  w inter  vegetables ,  served
with toasted baguette & butter

Smoked salmon ins ide a hol low cucumber with crème fra îche,  d i l l  & capers

Smooth duck l i ver  pâté with caramel ised onion,  dressed leaves & toasted
baguette

Chargr i l led chicken with cr isp dressed leaves & a sweet chi l l i  d ipping sauce

Warm Br ie topped with cranberry sauce & cr isp bacon,  served with
toasted sourdough & fresh apple

Gr i l led tomato,  cr isp parsnips & dressed salad,  w ith your choice of  chunky
chips or  creamy gar l ic  mash

Slow-braised lamb shank,  creamy mashed potato,  seasonal  w inter
vegetables & r ich Barolo jus

Buttered fondant potato,  oyster  mushrooms,  cr isp pancetta & truff le cream

Crab & potato croquette,  g lazed baby leek ,  Champagne & chive sauce

Served with home -made brandy sauce

Served with Vani l la  ice cream

Served with custard

Strawberry cheesecake
Served with Vani l la  ice cream
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