CHRISTMAS LUNCH
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'é";t‘.,‘/; ENJOY OUR POPULAR HOME-COOKED CHRISTMAS LUNCH

A 2 COURSES £22.95
OR 3 COURSES £26.95

AVAILABLE MONDAY TO FRIDAY & Jo0mie 3
THROUGHOUT DECEMBER :

STARTERS

* Homemade ‘Soup of the Day’ with Freshly Baked Crusty Roll
¢ Paté with Winter Chutney served with Toasted Sourdough
e Traditional Prawn Cocktail with Brown Bread
e Fantail of Melon served with Fresh Berries and Fruit Compote
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¢ Roast Turkey served with all the Festive Trimmings

 Pan Seared Salmon with a Luxurious Cream Sauce (GF)

 Slow Cooked Scotch Braised Beef with Brandy and Peppercorn Sauce
¢ Sweet Potato and Red Onion Marmalade Tart (V) (VE) (GF)

(All served with a selection of Fresh Seasonal Vegetables and Roast Potatoes)
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* Fresh Fruit Pavlova with Fruit Coulis ,QD X
« Chocolate and Orange Tart (V) (VE) (GF) <\<§ DEPOSIT ¢
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* Homemade Fresh ‘Cheesecake of the Day’ %D
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