3 &W ﬂﬁ(wgf £2150

STARTERS

Homemade Broccoli & Stilton Soup with Crusty Bread (v)
Creamy Garlic Mushrooms with Toasted Ciabatta (v)

Prawn Cocktail with Marie Rose Sauce & Granary Bread

MAIN COURSES

Silverside of Beef with Yorkshire Pudding
Roast Turkey Crown with Sage & Apple Stuffing

Served with a Rich Homemade Gravy

Salmon Fillet with Lemon & Dill Butter
Butternut Squash, Lentil & Almond Wellington (vg)

All main courses will be served with Roast Potatoes, Honey & Thyme
Carrots, Garden Peas, Mashed Swede, Brussell Sprouts with Pancetta,

Roast Parsnip & Pigs in Blankets

DESSERTS

Christmas Pudding & Brandy Sauce
Baileys Bread & Butter Pudding
Homemade Cheesecake of the day

~~ Homemade Sticky Toffee Pudding with Butterscotch Sauce




