
Christmas Lunch 2010

STARTER

Carrot & Coriander Soup served with Crusty Bread (V)
Or

Chicken Liver Pate with Red Onion Chutney

MAIN

Traditional Turkey Fayre
Roast Turkey served with all the trimmings – Roast Potatoes, 

Baton Carrots, Sprouts & Honey Roasted Parsnips
Or

Poached Salmon Hollandaise
Fillet of Salmon – Poached & served with a rich Butter Sauce,

Buttered New Potatoes & a Medley of Vegetables
Or

Stuffed Peppers (V)
Stuffed Peppers with Spinach, Wild Mushrooms, Feta Cheese,

Buttered New Potatoes & a Medley of Vegetables

DESSERT

Traditional Christmas Pudding served with Brandy Sauce or Cream
Or

Sherry Trifle

Tea or Coffee

MAIN COURSE - £12.00
2 COURSES - £15.00
3 COURSES - £17.00

CALL 01634 890421 FOR AVAILABILITY & TO BOOK


