
 
 
 
 

Starters 

Leek & potato soup, finished with herb oil, served with a bread roll 

Smoked salmon, prawns, picked cucumber, beetroot, served with a hollandaise sauce 

Roasted vegetable tart with goats’ cheese, tomato & onion salsa & pea shoots 

 

Mains 

Roasted turkey roulade wrapped in bacon & stuffed with sage & onion stuffing served with roasted 

honey carrots & parsnip, buttered sprouts, roast potatoes, cranberry sauce & a rich roast jus 

Braised steak, served with roasted honey carrot, mange tout, roast potatoes & horseradish jus 

Seared salmon served with crushed herb & garlic potatoes, buttered tender stem broccoli & a dill 
cream sauce  

Asparagus & pea risotto, poached egg finished with parmesan crisp 

 

Desserts 

Christmas pudding, Mince pie served with brandy sauce, Chantilly cream & sugared cranberries 

Vegan & gluten free raspberry frangipane tart with strawberry sauce & fresh raspberry’s 

Chocolate fudge cake served with caramelised banana & caramel sauce 

New York cheese cake served with berry compote & crushed honeycomb 

 

Tea & Coffee - £2.50 each 


