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Christmas menu from 1st-23rd December 2008

Three courses £18.95
Two courses £14.95

Includes a glass of slwcrrg / fruit juicc on arrival

.5tar'tcrs

T raditional T housand lsland Prawn Cocktail
Succulent North Atlantic Prawns On A Ped OF | ettuce Topped With T housand |sland Dressing

SPicy Farsnip Soup
Served Fiping Hot With Warm Ro” & Buttcr

Cream of WIH Mus]‘lroom and SPinacI'l soup
Served FiPing [Hot With Warm Roll & Butter

Garlic and Stilton Mushrooms
Mushrooms (Cooked With A (Garlic And Stilton Sauce And Served With Warmed Ciabatta

Foac]'lcc] King Frawns
Foachcd With Lcmongrass Ancl Servec! On A Bcd O]C Rockct

Rustic Pate

Arclermes Fate Ser\/ed With Warm Ciabatta



Main Courses

Traditicnal Roast Turl«:y
Served With All The Trimmfngs

}:iuct Steak & Mushroom Wellington
TOPPCd With A Fort~Winc & Muslwroom Saucc

Migncns Of Lamb
Served In A Rich Redeurrant & Kosemarg Sauce

Mushroom, Brie, Rocket & Redcurrant [Filo Bundle

Creamy Mushroom s French Bric s Rockct & ATangy chcurrant Fi”ing WraPPcd ]n A Laycrec{ Bunc”c Oxc
Butter Gilazed Filo Fastrg

Stuffed trout fillet
ATrout Stmchcd With Goats Chcese, Finc Nuts and Spinach, Scr\/ec{ With Hcrb Mash And Warm chto.

AllThc Abovc Arc Scrvccl With Scasonal chctablcs & Koast Fotatocs



Dcsscrts

Traditional Christmas Fudding
Scr\/ec{ With Brandfj Saucc

Orange & Amaretti Tru)cﬂe Torte

Amaretti Discuit Pase TOPPec{ With Seville Orange & White Chocolate T ruffle Mousse. Decorated With
(hocolate Dippcc{ Amaretti Biscuits & \White Chocolate [Tlakes

A Sclcction Omc C]'xccsc & biscuits
Selection OF Savoury Biscuits With Stilton & (Cheddar

Chocolatc Lumpy Bumpg

Fuclge Cake Topped With Crcamg Chcesecake Moussc s Dark Chocolate s Fccan Nuts & Choco|atc
Chunks. Served With WhiPPed Cream & (Chocolate Sauce

Kaspbcrry C[‘)cc:sc:cal(c
Scrvcd With Fresh Raspbcrries And Cream‘

Comcf:cc and Mince Fics
T o finish



