


FESTIVE FEAST MENU
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SERVED MONDAYS TO SATURDAYS BETWEEN
1ST NOVEMBER & 24TH DECEMBER

Lo g & 49+ @ +

12 - 9pm

ADULTS £30 & CHILDREN (half adult portions) £15
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PRIVATE DINING AVAILABLE - PLEASE ASK FOR DETAILS ON OUR
CEDAR, WILLOW AND PINE SUITES

PRE BOOKINGS ONLY
TO BOOK CALL 01676 540333

STARTERS

@ Classic prawn cocktail served with iceberg lettuce, Marie-Rose sauce & grilled ciabatta.
©® Home-made chicken liver pate with onion chutney, sourdough bread & mixed salad.
© Mini crispy Camembert with mixed salad, fig chutney & balsamic dressing.

© Soup of the week with warm sourdough bread, crispy onions & chives.
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MAIN

@ Turkey dinner with roast carrots and parsnip, gravy and Yorkshire pudding.
@® Spinach & wild mushroom wellington with spicy tomato sauce & fries. @
© Pork belly with roast parsnip, mashed potato, greens & pork jus.

@ Roast salmon with chorizo pasta, tomato sauce & grated parmesan

DESSERTS

© Christmas pudding with brandy sauce
© Cheese platter, blue cheese, Brie, Cheddar, grapes, artisan biscuits.
© Chef’s choice cheesecake served with ice-cream and strawberry sauce.

O Home-made hazelnut brownie with ice-cream

*GLUTEN FREE & DAIRY FREE PRODUCTS ARE AVAILABLE* @ VEGETARIAN

We can cater for all dietary requirements provided you let us know at the time of booking.
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