
 
 
 
 
 

 

 
 
 

Starters                                                                                                                                       
Oak smoked Scottish salmon (cold) with a ramekin of (hot) chilli tiger prawns with 

freshly baked Irish brown soda bread                                                                                             
Grenadine chicken & bacon salad with toasted almonds & pomegranate                                                   

Carrot & lentil soup served with crispy leeks & a freshly baked roll                                                                                                                                     
~~~~~~~~                                                                                                                                                 

A light & zesty lemon sorbet                                                                                        
~~~~~~~~                                                                                                                             

Main Courses                                                                                                                       
Roast Bronze Norfolk Turkey with chestnut & herb stuffing, free range chipolata, 

bacon rolls, seasonal vegetables & maris piper roast potatoes                                                   
Grilled fillet mignon with a Madeira & truffle sauce                                               

Grilled fresh halibut topped with a light champagne sauce & seasonal vegetables                                   
Vegetarian strudel with a watercress & pear cream sauce                                                                    

~~~~~~~~                                                                                                                                   
Desserts                                                                                                                         

Christmas pudding, flamed & served with a vanilla bean sauce                                                                  
Orange & mandarin tartlet                                                                                                         

Sherry & masala trifle tort with chocolate sauce                                                                           
Coffee, & home made mince pies. 

Deposit required                                                                                                  
Price £65 per person 

 

 


