
 

 
30th November to 23rd December 

 

2 Courses £18.00  
3 Courses £24.00 

Children’s Menu £8.95-£11.95 

 

 

 

 

 

 

Hearty Seasonal Vegetable Soup (GF,VG) 

Classic Prawn Cocktail (GF) 

Roasted Vegetable & Feta Cous Cous stuffed Portobello Mushroom  
with salad garnish with a balsamic glaze 

Parma Ham, Melon & Mini Mozzarella Pearls 
with balsamic glaze 

 

 

 

Traditional Roast Turkey Roasted with Ham, Duck Fat Roasted Potatoes (skin on), Thyme Roasted Carrots, 
Parsnips, Brussel Sprouts, Sage & Onion Stuffing, Homemade Pigs in Blankets, Gravy & Yorkshire Puddings  

(Both Gravy & Yorkshires are available GF) 

Vegetarian 
Polenta & Roasted Vegetable Stack with a Spicy Tomato & Basil Sauce 

served with rosemary sautéed potatoes 

Fish 
Baked Salmon Supreme  

served on a bed of creamy garlic white wine spinach sauce with Gnocchi 

 
 
 

Traditional Christmas Pudding with Brandy Sauce 

Trio of Brownies 
Dark Chocolate & Walnut 

Milk Chocolate & Marshmallows 
White Chocolate & Salted Caramel 

Homemade Fruity Mincemeat Vanilla Ice Cream Tartlet with Cherry Brandy Cream 

Also Available: 
a Selection of Dann’s Ice Creams & Sorbets 

 


