
Fizz on Arrival • First course served 12.30 • £90 per person

STARTERS choose from: Deep fried brie, chutney and salad

Carpaccio of beef fillet on leaves with a fresh chilli dressing

Wild mushroom soup with sourdough

Sorbet Course

MAINS choose from: Roast turkey and honey baked gammon with our chestnut, cranberry, 
sausage and bacon stuffing, and all the trimmings

Seared fillet of beef on lyonnaise potato, topped with a pate crouton 
and glazed with a blue cheese drizzle

Spinach, walnut, mushroom and stiItem Wellington, 
with roasted new potatoes in garlic

Baked hake fillet on mash with a cheddar and crumb sauce

All served with seasonal vegetables

DESSERTS choose from: Cheese, chutney and port, served with crackers 

Christmas pudding with brandy coated icecream 

Chocolate torte with fresh raspberries 

Lemon posset with strawberries

PLEASE ADVISE US OF ANY ALLERGENS


