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BUTTERNUT SQUASH & SAGE SOUP
served with crusty bread & butter

SMOKED SALMON ROULADE
served on a bed of rocket with balsamic glaze

CURRIED PRAWN & PINEAPPLE COCKTAIL
served with brown bread & butter

CREAMY GARLIC & TARRAGON MUSHROOMS
served on garlic bread

MAINS
ALL SERVED WITH SEASONAL TRIMMINGS

ROAST TURKEY PAUPIETTE WITH STUFFING WRAPPED IN BACON
served with pigs in blankets & rich pan gravy

STEAK STUFFING & SAUSAGE PIE
served with a pink peppercorn sauce

SALMON FILLET
served with a creamy lemon and white wine sauce

CAULIFLOWER & BLUE CHEESE WELLINGTON
served with a red wine and rosemary jus

SEASONAL TRIMMINGS
GARLIC & ROSEMARY ROAST POTATOES

BRAISED RED CABBAGE
BRUSSEL SPROUTS
HONEY GLAZED ROASTED CARROTS & PARSNIPS

DESSERTS
SERVED WITH A CHOICE OF CREAM OR ICE CREAM

CHOCOLATE ORANGE CHEESECAKE
TRADITIONAL SHERRY TRIFLE

BLACK FOREST BROWNIE 4
cherries & chocolate

CHEESEBOARD v
(£2 SUPPLEMENT)
selection of cheese, grapes and crackers

TO FINISH
TEA £1.80 | COFFEE £2.40

Due to the nature of our cooking and size of our kitchen, we cannot
guarantee that any item is 100% free of any allergenic substances.
Please make your server aware of any allergies when ordering.




