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Tomato & Roast Red Pepper Soup
Chive crème fraîche, crusty roll  

Breaded Brie
Sweet tomato chutney, tomato & herb salad

Traditional Prawn Cocktail
Coldwater prawns, gem lettuce, tomato, lemon wedge,  

marie rose sauce, wheaten bread

Traditional Turkey & Ham
Sage & onion stuffing, pork & leek chipolata, 

red wine gravy, crispy sage

Seared Salmon Fillet
Sundried tomato, leek & pea velouté

Chargrilled Minute Steak
Flat cap mushroom, onion rings, peppercorn sauce

(£3 supplement)

Linguine Pasta
Pomodoro sauce, spinach, toasted pine nuts, feta cheese

All served with seasonal vegetables & potatoes

Christmas Pudding
Brandy anglaise, port poached pear

Chocolate Torte 
Cherry compote, chantilly cream

Raspberry Ruffle Cheesecake
Dark chocolate shavings, raspberry gel

Tea or Coffee
2 Course Lunch: From £28.95 per person
4 Course Lunch: From £30.95 per person

Kids: £20.95 (Includes a gift)

Please inform your server of any allergies or dietary requirements. 10% discretionary service charge 
will apply on tables of 6 or more people.  Vegetable oil used has been produced from genetically modified sources.


