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Cream of Cauliflower & Broccoli Soup
Served with warm bread roll & butter (V)

Ham Hock & Apricot Terrine
With date and fig chutney and toasted white bloomer bread

Traditional Prawn Cocktail
With Marie rose sauce and served with brown bloomer bread & butter

Honeydew Melon
With raspberry sorbet and fresh mint (V)(GEF)(VG)
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Traditional Roast Turkey

With pigs in blankets and stuffing, served with Brussel sprouts, buttered carrots,
roast and new potatoes and pan roast gravy
Grilled Tuna Steak

Served with diced herb potatoes, garden peas and caramelised cherry tomatoes (GI)

Braised Silverside of Beefl
With a beer and horseradish sauce, served with roast and new potatoes,
green beans and buttered carrots

Lentil & Sweet Potato Cottage Pie

Served with green beans, carrots & red cabbage & a jug of vegan onion gravy (V)
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Christmas Pudding

Served with a choice of brandy sauce or custard

Indulgent Warm Chocolate Brownie
Served with honeycomb ice cream & warm chocolate sauce

Winter Berrys
Served with a champagne sorbet (V)(GLI)(VG)

Lust In Lemon Cheesecake
Served with a choice of cream or vanilla ice cream

Available from Monday 30th November - Wednesday 23rd December

;mw 3 Courses £14.95

ww\,g/ 3 Courses £17.95

Bookings Only - To Reserve Your Table Please Telephone — 01709 552121 - Book Early to Avoid Disappointment
A non-refundable deposit of £10 per person is required to secure your booking.
Lunch Time offer available for all orders placed before 4pm every day



