= Homemade Vegetable Sou
N omemane vegeranie .
served with hrgead&hunerp f’mm &f&@#

The Ultimate Prawn Cocktail Traditional Christmas Dinner
rawns, Smoked Salmon & Crayfish tails, bound together Turkey Breast, Homemade Roast Potat 093 Lreamy
‘inMarieHnsedessmgElsplceherg&freshﬂ i, Msh, Seasonal Vegetables srved with Weary Gray

Stroganoff Mushrooms Slow Gooked Pork Belly
Pan fried button mushrooms, served in a rich and creamy  Creamy Mashed Potato, Braised Red Cabbage & Honey
stroganoff style sauce - on foasted crouton hvased Parsnips
Chef's Ardennes Pate Fresh North Atlantic Cod

| i Oven Baked Cod Fillet, Served on a Spring Onion Potato cake,
S A AP aone ) W e Fine Green Beans, Finished with a Creamy Spinach & Cheddar

Sauce
Dessenls Slow Cooked Silverside Beef Fillet

Traditiunal Christmas Pudding Braised in Mulled Wing & Seasonal Spices, Served with
With lashings of Brandy Sauce Chunky Root Vegetables, Creamy Mashed Potato &
Snck Tuﬂee Puddm% Nonbray
With Creamy Bunerscu ch Sauce & Vanilla infused Squash ¢ Eranherry Ta§|ne
whipped Cream Roasted élunernulnsquashdand Ir]e[lji onion we&gﬂes iT]a sweetly
Strawherr [}heesecake SUHdae spiced sauce, 1a10UTe _WH innamnn ranberries,
Whipped Vanilla yce Cream & Fresh Strawherries inished with Savoury Rice
With a Sweet Strawberry Coulis CUSTOMER NOTICE:

M”][:e P|B WHEN PRE ORDERING YOUR FOOD PLEASE
& Hot Drin []f 0l [][]3||] MAKE IT CLEAR THAT YOU ARE ORDERING
OFF THE GLUTEN FREE MENU

%m/iims Menu <
/i 7 Courses £14.95 N
ﬁf 3 Courses £16.95 =

‘ Homemade Vegetable Soup I |I|ﬁ[lrlllla||8[?Br{:alﬂa”sml]mner Traditional Xmas Pudding

Traditional Prawn Eucklan Sticky Toffee Pudding
RN Peppered Stilton Mushrooms Joz Gammon Steak Mmce Pie & Coffee

Chef's Ardennes Pate SluvylilgueullﬂhéeP[[:ll:lr(rgelly Winter Berry Pavova -




