F tive Meni 1st - .:2

3 Courses £3F.50 / 2 Courses £32.
(Pre order ong) served 12pm to F.20py

Deposit of £10.00 pp when booking \\
Stavrters

Heritage Carrot § Parsnip Soup served with|a Rustic Granary Roll

D o awn and cra Yfish Cocktail on a bed of Shredded Lettuce with Marie Sauce served with
Buttered Wholemeal Bread

N)

Buck § Orange Pité sepved with Fig Chutney and Toasted Sourdouigh

Sweet Potato Spinach and Red Onion Marmalade Tdrte served with a Balsamic Glaze

Matns

Roast Turkey Breast, Roast Potatoes, Buttered Sprouts, C,Lazeol Carrots, Hohey Roast
Parsnips, Cranberry Stuffing and Bigs in Blankets

Festive glazed qammon, Rodst Potatoes, chtereal prouts, Glazed Carvots, Honey
Roast Parsnips and Pigs in Blankets

Fillet of Plaice in a DILl and Parsley Sauce, with Sautee Potatoes Watercress anol
Roasted Tomatoes

winter Vegetable and Lentil Stew, served with Brdised Red cabbage and Rustic

(4 Gqranary Rolls
venison and Stilton Pie with a Puff Past 'served with Braised =ed cabbage and
Sautee Bt oes -
d\xse Lth Creme Anglaise

‘astwwaL Christmas Pud
E Oherrg and A,mowol Cchee ahe J with crea

vitlée

roLes [d wt

vantlla and PLst 'h




