
 

 

 

 
 
 

Festive Fayre Menu 
 

Fanned Seasonal Melon served with a Fresh Fruit Coulis & Sorbet 
 

Prawn Cocktail smothered 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’s Fresh Soup 
 

 
 
 
Traditional Roast Turkey with Chestnut Stuffing, Chipolatas & Cranberry Sauce 

 
Poached Fillet of Salmon with Lemon & Dill Cream 

 
Roast Beef served with a Red Wine & Mushroom Sauce 

 
Breast of Chicken filled with Buffalo Mozzarella & Parma Ham served  

with Provencal Potatoes & Plum Tomato Coulis  
 

Lamb Shank served with Braised Red Cabbage & Port Wine Gravy 
 

Button Mushroom & Vegetable Pancake in a white wine & cream sauce 
Topped with Parmesan Cheese        

 
 
 

Savoy Christmas Pudding served with Brandy Sauce 
 

Profiteroles filled with Chantilly Cream served with a Milk Chocolate Sauce 
 

Homemade Apple Pie with Vanilla Sauce 
 

Brandy Snap Basket filled with Winter Berries & Ice Cream 
 
 
   

Tea or Coffee served with Mincemeat Pies 
 
 
 

2 Courses  -   Lunch £15.00     Dinner £16.50 
3 Courses -   Lunch  £17.50     Dinner £19.00   

 
 
 
 
To Book please ‘phone – 01292 266112 
*Menu Subject to Change 

 

 


