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STARTERS

ULTIMATE PRAWN COCKTAIL

Fresh Tiger Prawns, Smoked Salmon & Crayfish tails, bound
together in marie rose seafood sauce, with wholemeal bread
& butter

BUTTERNUT SQUASH SOUP

Homemade Roasted Butternut Squash & Sweet Potato Soup,
Finished with Créeme Fraiche, Herb Croutons & warm Baguete

DUCK LIVER PARFAIT

Served with a Blackberry Relish, Mixed leaves & warm Toast

HALLOUMI FRIES
Served with a Salad & Sweet Chilli Dip

DESSERTS

TRADITIONAL CHRISTMAS PUDDING

Served with Brandy Sauce

STICKY TOFFEE PUDDING
With Whipped Vanilla Ice Cream

LEMON MERINGUE SUNDAE
Whipped Vanilla Ice Cream, layered with thick Lemon Curd
& Meringue Pieces

CHOCOLATE ORANGE DELIGHT
Chocolate Brownie base topped with a Chocolate &
Orange filling. Served with Ice Cream

£
RINGHILf ;?7&

MAIN EVENT

TRADITIONAL CHRISTMAS DINNER
Roast Breast of Turkey, Homemade Roast Potatoes & Creamy
Mash, Seasonal Vegetables Finished with a Meaty Gravy

SLOW ROAST PORK BELLY
Slow Cooked Pork Belly, Served on a bed of Creamy Mash,
Buttered Sprouts & Roast Parsnips

SILVERSIDE OF BEEF
Served on Bubble & Squeak Potato, fresh Green Beans & Port

& Shallot Gravy
FRESH FILLET OF SALMON

Served with Buttered New Potatoes, Seasonal Vegetables &
Hollandaise Sauce

PUMPKIN & CHICKPEA TAGINE
Pumpkin, Chickpeas, Red Onions, Cooked in Traditional
Moroccan spices. Served with Savoury Rice & Flatbread

3 COURSES
£26.95

5
COURSES £179
% COURSES £19.95

AVAILABLE MON-SAT 12-5PM

LUNGHTIME SET MENU

BUTTERNUT SQUASH SOUP TURKEY DINNER CHRISTMAS PUDDING
With Bread & Butter With all the trimmings With Brandy Sauce
PRAWN COCKTAIL GRILLED COD FILLET SNOWBALL PAVLOVA
Marie Rose, Iceberg, Bread Mash, Veg, Lemon Butter Meringue, Berries, Ice Cream
80Z GAMMON STEAK
i ince Pie
On Toasted Bread FRESH SEABASS FILET
CHEFS ARDENNES PATE Penne Pasta, Basil Pesto CARAMEL APPLE PIE
With Toast & Chutney BUBBLE IN SQUEAK With WhIPPEd Ice Cream

Vegetarian Sausages, Crispy Onions, Gravy



