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RESTAURANT

CHRISTMAS DINNER
3 COURSES £39.50

STARTERS

Soup of the Day, (Vegan Available) homemade bread

Minted Pea & Pancetta Risotto, (Vegan Available) herb oil A

\ Ravioli di Mare, caper butter, basil pesto & Parmesan crisp

Breaded Brie, cranberry jam & lemon rocket salad

MAIN COURSES

Turkey & Ham Roulade, cranberry stuffing,
seasonal veg & potatoes

Supreme of Irish Chicken, lemon & garlic creamed-spinach
stuffed, colcannon mash, wild mushroom cream

Daube of Hereford Beef,
Yorkshire pudding, seasonal veg & potatoes

Catch of the Day (Chef’s Serve)

100Z Hereford Sirloin Steak (£9 Supp)
beef bon bon, pail of chips & choice of sauce

Butternut Squash & Chickpea Curry (Vegan)
, I“Wild rice, homemade chapati & choice of side
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RESTAURANT

DESSERTS

Christmas Pudding
brandy sauce & Chantilly cream

White Chocolate &
Winter Berry Pavlova

Artisan Ice Cream

Banana Sticky Toffee Pudding
(Vegan Available)
vanilla bean ice cream

Cheesecake of the Day




