
 
 

Tea or Coffee served with Mincemeat Pies 

3 Courses -   Lunch  £17.50     Dinner £19.00   
 

 

 

 
Fanned Seasonal Melon served w  a Fresh Fruit Coulis & Sorbet 

Prawn & Pineapple Cocktail smoth red in a Piquant Marie Rose Sauce  

Baked Mushrooms in a Garlic, White Wine & Cream, topped with a Herb Crust 

Chicken Liver Parfait served with Cumberland Sauce, Crisp Salad & Oatcakes 

Today esh Soup 

 

Traditional Roast Turkey with Chestnut Stuffing, Chipolatas & Cranberry Sauce 

Poached Fillet of Salmon with Dill Hollandaise 

Roast Beef served with a Red Wine & Mushroom Sauce 

Pan Fried Supreme of Chicken filled with Black Pudding & served with a Cider Cream 

Venison & Root Vegetable Casserole with Red Wine & Thyme 

Wild Mushroom & Sweet Pepper Goulash served with Braised Rice 

 

White & Dark C ocolate Sauce 

Brandy Snap Basket filled th Winter Berries & Ice Cream 

   

enu Subject to Change 

To Book please ‘phone – 01292 266112
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Savoy Christmas Pudding served with Brandy Sauce 
hocolate Cheesecake served with a Milk Ch
Homemade Apple Pie with Vanilla Sauce 
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2 Courses  -   Lunch £15.00     Dinner £16.50 
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