
Twice  Baked Gruyère  Cheese  Souf f lé  
Toasted  Crost in i

Lobster ,  Crayf i sh  & Prawn Pate  En Croute
Courgette  & Chickory Salad .  Picca l i l l i  Puree

 Braised Beef  Cheek
Leek & Mustard Fr icassee .  Bee f  Jus .  Cr i spy Leeks .

Winter  Sp ice  Turkey  Breas t
S tu f f ed  wi th  Pork  Stuf f ing ,  Wrapped  in  Streaky  Smoked

Bacon wi th  Red  Wine  Jus

Beef  Wel l ington  (£4  supp lement)
 Gras s -Fed  F i l l e t  o f  Bee f  Coated  wi th  Pork  & Mushroom

Duxe l l e s ,  Wrapped  in  Parma Ham and Puf f
Pas try  wi th  Red  Wine  Jus

Nut Roast  Wel l ington  (v)
with  vege tar ian  red  wine  jus

All  mains  accompanied  wi th  Gar l i c  & Thyme Potatoes  (v ) ,
Honey  Carrot s  & Parsn ips  (v ) ,  P igs  in  Blanket s  or  Vegg ie

Pigs  in  Blanket s  (v ) ,  Brusse l  Sprouts  (v ) ,  Orange  &
Cranberry  Brai sed  Cabbage  (v ) ,  S tuf f ing

O V E N - R E A D Y
C H R I S T M A S  D I N N E R  

M A I N SM A I N S

Mince  Pie
Brandy & Vani l la  Custard

St i cky  Ginger  Pudding
Tof f ee  Sauce  & Clot t ed  Cream

Spiced  Poached  Pear
Mul led  Wine  Syrup .  Almond Br i t t l e

S T A R T E R SS T A R T E R S

D E S S E R T SD E S S E R T S

D E L I V E R E D  C H I L L E D  
O N  2 4 T H  D E C E M B E R

( C H A R G E S  M A Y  A P P L Y )

2  C O U R S E S  £ 3 8  O R  3  C O U R S E S  £ 4 3


