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Smoked duck and bacon in a garlic cream sauce
Melon and pink grapefruit cocktail
Herb breaded mushrooms, salad leaves and chive pesto

Sautéed tiger prawns with a lemon and parsley butter
(£1.00 supplement)
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Roast turkey served with carrots and swede, brussels sprouts,
sausages in bacon, chestnut stuffing and roast potatoes

e | 80z Rump steak served with tomatoes, mushrooms,
)'ﬂ onion rings, homemade chips and a side dish
of green peppercorn sauce

(£2.00 supplement)

Poached salmon fillet with a mussel and white wine sauce, served
with fresh seasonal vegetables and buttered new potatoes

120z Pork chop, on a bed of spinach and pancetta with
a button mushroom sauce and creamy mash potatoes

Roasted butternut squash, pine nuts and goats cheese pie,
served with homemade chips and garden peas
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Cranachan, a traditional Scottish dessert with oats,
raspberries, drambuie and cream

Caramelized peaches in dark rum served with
mascarpone and drizzled in honey

Vanilla créme brulee with wild berries

Traditional Xmas pudding served with a brandy sauce
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Coffee and mince pies

2 courses £14.50 per person
3 courses £17.95 per person




