
Starters

Main Courses

Cream of Parsnip Soup

Game Liver Paté

Pigeon Breast

Breaded Whitebait

Melted Brie

Roast Turkey Crown

Baked Hake Florentine

Venison Bourguignon

Roasted Pepper Arrabiatta

with devilled Welsh rarebit croutons

with grilled ciabatta bread served with an apple and grape chutney

pan fried and served with a cranberry & orange salad

served with tartar sauce and a wedge of lemon

over a salad of vine tomatoes and fresh basil with a cranberry dressing and croutons

served with sausage meat stuffing wrapped in bacon,
roast potatoes, bread sauce and gravy

on a bed of spinach, mushrooms and garlic, glazed with
creamed potatoes and served with a side salad

slow braised pieces of venison in a rich red wine, smoked bacon and
mushroom gravy topped with a puff pastry heart

roasted peppers, onions, garlic and chilli cooked in a
tomato and basil sauce with penne pasta

The above main courses will be served with a selection of vegetables and roast potatoes

Braised Beef Steak glazed with a mornay sauce and served with mashed potato

Desserts
Traditional Christmas Pudding served with a Brandy Sauce

A Choice of Desserts from our Menuor

Starter £3.95 £5.95
Main Course £10.95 £12.95
Dessert £3.45 £4.95
2 Courses £13.95 £17.95
3 Courses £16.95 £21.95

Lunch Evening

Deposit of £10.00 per person is required
for parties of 6 and over throughout

December. Deposits are non-refundable.

*50% off a la carte main courses when purchased as
part of a two-course meal (Mon-Thurs). Not available in
conjunction with any other offer.

AVAILABLE FROM 1st DECEMBER 2011

Book NOW to avoid disappointment

and receive a 50% off voucher for January*


