


Starters 
Sweet Potato, Coriander & Coconut Soup (vg)(gf) 

With Warm Bread Roll (gfo available) 
Shredded Duck & Brandy Pâté   

With Fig & Pear Compote, Toasted CiabaGa 

Main Course 
Roast Breast of Turkey (gf) 

Served with Pig in Blanket, Cider Gravy and Cranberry Sauce 
BuGernut Squash, LenLl & Cumin Wellington (vg) 

Served with Baked Root Vegetable Shavings , Crispy Cavolo Nero, Redcurrant 
Gravy 

Main Courses served with Roast and Mash Potatoes, Glazed Parsnips, BuGered 
Carrots, Brussels Sprouts, Red Cabbage and Green Beans 

 
Desserts 

Chocolate & Raspberry Torte (Vg) 
With Vegan Vanilla Ice Cream & Mulled Wine Compote 

Mince Pie Cheesecake 
with a Mini Gingerbread Man 

One Course £15.95 
Two Courses £20.95 

Three Courses £25.95 

Christmas Fayre Menu - A 



Christmas Fayre Menu - B 

Starters 
Shredded Duck & Brandy Pâtè 

With Fig & Pear Compote, Charred Orange, Olive Oil CrosCnis 
Timbale of White Crab & Smoked Salmon in a Light Citrus Mayonnaise (gf) 

Served with Freshly Dressed Salad  
Lightly Spiced, Roasted Cauliflower Bites (Vg) 

Served on a Warm Salad of Olives, Cherry Tomatoes & Coriander 

Main Course 
Roast Breast of Turkey (gfo available) 

Served with Pig in Blanket, Stuffing, Cider Gravy and Cranberry Sauce 
Slow Roasted, Pressed Belly Pork  

with Lincolnshire Sausage Bon Bon, Charred Apple, Cider Gravy 
Pan Roasted Halibut Supreme 

With a Dijon Mustard & Pecan Crust, BuSered Samphire, Brown Crab Sauce 
BuSernut Squash, LenCl & Cumin Wellington (vg) 

Served with Baked Root Vegetable Shavings , Crispy Cavolo Nero, Redcurrant Gravy 

Main Courses served with Roast and Mash Potatoes, Glazed Parsnips, BuSered Carrots, Brussels 
Sprouts, Red Cabbage and Green Beans 

 
Desserts 

Chocolate & Raspeberry Torte (Vg) 
With Vegan Vanilla Ice Cream & Mulled Wine Compote 

Steamed Christmas Pudding 
With Brandy Custard 

Individual Mince Pie Cheesecake (gfo available) 
With Ginger Bread Biscuit 

Spiced Rum Tiramisu 
Individual Tiramisu with Rossini Curl 

One Course £18.95 
Two Courses £24.95 

Three Courses £29.95 



Starters 
Sweet Potato, Coconut and Coriander Soup (Vg)(gf) 

With Warm Bread Roll (gfo available) 
Ham Hock, Pickled Carrot & Mustard Terrine   

With Melba Toast Points and Fig & Pear Compote 
Hand Rolled, Lightly Fried Crab Cakes  

Served with a Sweet Chilli & Tomato Jam 

Main Course 
Roast Breast of Turkey (gfo available) 

Served with Stuffing, Pig in Blanket, Cider Gravy and Cranberry Sauce 
Oven Baked Salmon Supreme 

With a Walnut & Rosemary Crust, Lemon & Dill Beurre Blanc 
BuMernut Squash, LenOl & Cumin Wellington (vg) 

Served with Root Vegetable Crisps, Wilted Greens, Redcurrant Gravy 
Main Courses served with Roast and Mash Potatoes, Glazed Parsnips, BuMered Carrots, 

Brussels Sprouts, Red Cabbage and Green Beans 

Desserts 
Cherry & Chocolate Torte (Vg) 

With Vegan Vanilla Ice Cream & Berry Compote 
Steamed Christmas Pudding 

With Brandy Custard 
Individual Mince Pie Cheesecake (gfo available) 

With Ginger Bread Biscuit 

One Course £16.95 
Two Courses £21.95 

Three Courses £26.95 

Christmas Party Night Menu – Saturday 14th December 
Plus Live Musical Entertainment During The Evening  


