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RESTAURANT

CHRISTMAS LUNCH
2 COURSES £28.50
3 COURSES £33.50

STARTERS

Soup of the Day, (Vegan Available) homemade bread
Seafood Risotto, lemon-herb oil

Goat’s Cheese Bon Bon, beetroot aioli

\ Crispy Homemade Falafel (Vegan)
! beetroot hummus and apple jam

MAIN COURSES

Turkey & Ham Roulade, cranberry stuffing,

seasonal veg & potatoes

Irish Chicken & Bacon, smoked applewood & chorizo
stuffed, buttered mash, basil cream, kale crisp

Catch of the Day (Chef’s Serve)

1007z Hereford Sirloin Steak, (£10 Supp)
beef bon bon, pail of chips & choice of sauce

" Butternut Squash & Chickpea Curry (Vegan)
Wild rice, homemade chapati
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RESTAURANT

DESSERTS

Christmas Pudding
brandy sauce & Chantilly cream

Cheesecake of the Day

Artisan Ice Cream

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




