FESTIVE FAYRE 2022 MENU
3 COURSES £21.95 PER PERSON
starters

RICH TOMATO & BASIL SOUP (V)

Served with crusty bread & butter

KIDS MENU

(under 10’s) - 3 courses £11.95

PRAWN COCKTAIL

Starters

CHICKEN LIVER, ORANGE & CRANBERRY PATE

Served with bread and butter

Vegan option available on request (VE)

Prawns topped with Marie Rose sauce on crisp lettuce with
a dusting of paprika, Served with brown bread and butter.
Served with perfectly toasted bread and
caramelised onion chutney

BREADED BRIE WEDGES (V)

Served with cranberry dip

main courses

TOMATO & BASIL SOUP (V)
GARLIC BREAD (V)

Mains

ROAST TURKEY

HAND-CARVED ROAST TURKEY

Delicious turkey served with sage
and onion stuffing, a pig in a blanket,
seasonal vegetables and gravy

SALMON IN WHITE WINE

Served with mashed potato,
garden peas and gravy

A Christmas classic!! Hand-carved and served with sage
and onion stuffing, a pig in a blanket and cranberry sauce
A salmon fillet topped with a creamy white sauce

TRADITIONAL ROAST BEEF

Tender roast beef served with a Yorkshire
pudding and horseradish sauce

BUTTERNUT SQUASH, LENTIL AND ALMOND WELLINGTON (V)
Served with seasonal vegetables
Vegan option available on request (VE)

VEGGIE SAUSAGES (V)
BEEF BURGER

Served in a lightly toasted bun,
with chips and baked beans.

Desserts

MINI CHOCOLATE BROWNIE (V)

All the above mains are served with new potatoes,
roast potatoes and buttered seasonal vegetables

Served warm with vanilla ice cream

FESTIVE GOURMET BURGER

Served with a chocolate Flake
and chocolate sauce.

Our 6oz Beef burger in a toasted bun topped with
Brie, bacon and cranberry sauce served with chips

Puddings

CHRISTMAS PUDDING (V)

Served with brandy sauce
Vegan option available on request (VE)

CHOCOLATE ORANGE BROWNIE (V)

Hot, gooey chocolate brownie served
with chocolate orange Ice cream.

SALTED CARAMEL CHEESECAKE (V)

New York style cheesecake drizzled in salted
caramel sauce and topped with salted caramel
pieces. Served with vanilla ice cream

CHEESE & BISCUITS V

Stilton, Brie and Cheddar cheese with biscuits and grapes

ICE CREAM (V)

Available
Monday-Saturday
11.30am-9pm
from 21st November
to 23rd December

Complete this form and hand it in to a member of our team
Contact Name: ����������������������������������������������������������������������������������������������������������������������������
Contact Number: ����������������������������������������������������������������������������������������������������������������������������
Number of Guests: .................................Date & time:���������������������������.....................................

TERMS & CONDITIONS
1. A deposit of £10.00 per person is required payable upon booking. The deposit is non-refundable. 2. Should
the number fall below the original number booked, the deposit for the missing number is not refundable
or transferable to the ﬁnal balance. 3. The balance of the monies must be paid for 2 weeks prior to your
booking. The balance is non-refundable unless 48hrs notice is given prior to your booking. 4. Any changes to
menu choices must be made with at least 48hrs notice. 5. Please be prompt as we only guarantee your table
for 15 minutes. 6. Alcohol is not available to persons under the age of 18. 7. Vouchers and promotional offers
are not valid when dining from this menu. 8. We regret that we cannot guarantee that any of our products
are free from nuts or nut derivatives and our ﬁsh may contain bones 9. Prices include VAT.
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GUEST NAME

RICH TOMATO & BASIL SOUP

ADULT MENU

