
  
 

 

Christmas Menu 
 

Wild Mushroom & Watercress Soup (Vegan) (G/F available) £7.95 

served with croutons and bread & butter 

 

Chicken Liver Pâté (G/F available) £8.50 

homemade chicken liver pâté served with Cumberland sauce and hot toast & butter 

 

Goats Cheese, Cranberry & Walnut Tartlet (Vegetarian) £8.95 

shortcrust pastry tart served with dressed leaves & red onion chutney 

 

Gravadlax (G/F available) £8.95 

cured Scottish salmon served with grain mustard, dressed leaves and brown bread & butter 

 

Main Courses 

 

Roast Turkey £18.95 

served with all the trimmings- chestnut stuffing, sausages wrapped in bacon, roast potatoes, fresh vegetables  
 

Game Casserole £19.95 

 a rich mix of local game and winter vegetables cooked with red wine and served with red cabbage & minted new potatoes  
 

Fresh Fillet of Seabass (G/F) £19.95 

 served with leek & king prawn risotto topped with parmesan cheese and served with chefs’ salad 

 

Oven Roasted Red Pepper (Vegetarian/Vegan available) £18.95 

filled with coriander rice, curried vegetable, coconut and served with naan bread & raita 
 

Desserts 

 

Christmas Pudding (G/F available) £7.95 

 served with rum sauce and brandy butter 

 

Chocolate Tartlet £7.95 

sweet pastry tartlet served with morello cherry ice-cream 

 

Sticky Toffee Pudding (Vegan) £7.95 

served with vanilla ice-cream 

 

Cheese & Biscuits £8.95 

a selection of cheeses served with homemade chutney 

 

 

 


