
Available Monday to Friday between  
2nd December & 24th december

2 Courses £22.95 or 3 Courses £26.95

Starters
• Homemade ‘Soup of the Day’ with Freshly Baked Crusty Roll (V, VE & GF available)

• Fantail of Melon served with Fresh Berries and Fruit Compote (V, VE & GF)

• Chicken Liver Pate served with Oatcakes and a Caramelised Red Onion Chutney

• Traditional Prawn Cocktail in our Homemade Marie Rose Sauce and Crusty Brown Bread

Main Courses

• Roast Turkey served with all the Festive Trimmings (GF available)

• Pan Fried Salmon Fillet with our Homemade Creamy Lemon and Herb Sauce (GF)

• Slow Cooked Scotch Braised Beef with Creamy Peppercorn Sauce (GF)

• Savoury Vegetarian Wellington (V, VE)

 All served with a selection of Fresh Seasonal Vegetables and Roast Potatoes
 

Desserts

• Warm Christmas Pudding with Brandy Sauce

• Fresh Fruit Pavlova drizzled in Mango and Strawberry Coulis (V, GF)

• Homemade Fresh ‘Cheesecake of the Day’ (V)

• Chocolate Brownie Truffle Torte (V, VE & GF)

Any dietary requirements please  
speak to your server


