Festive Lunch Menu

Lightly Spiced Parsnip Soup served with warm bread roll & butter

Smoked Salmon, Cream Cheese toasted croutes & rocket salad
& Chive Roulade

Pea, Ham & Fresh Mint Risotto  finished with parmesan cheese
Deep-fried Brie Wedge mixed leaf salad & homemade red
onion chutney

Main Course
Roast Turkey Breast pigs in blankets, sage & apricot stuffing
with turkey gravy
Roast Sirloin of Beef Yorkshire pudding & pan jus

Haddock & Smoked with leeks, onions & garden peas served
Haddock Chowder with warm bread & butter

Winter Vegetable Hot Pot  topped with sliced new potatoes served

with house pickled cabbage
All mains served with roast & new p & [ vegetable
Desserts
Traditional Christmas Pudding brandy sauce & rum & raisin ice cream
Chef’s Cheese Selection ipanied with biscuits, grapes
& house chutney
Millionaire’s Tart buttery biscuit base, layer with caramel
& topped with Belgian chocolate
Mince Pie Crumble warm mi; crumble hered

in hot vanilla custard

Coffee & Mints



