Our Christmas Fayre menu will run from Thursday 28% November- Sunday 22nd December
Available Thursday, Friday & Saturdays 12.00-2.00pm & 5.30-8.30pm- Sundays 12.00-4.00pm

Soup of the Day

Homemade Bread & Butter

Twice Baked Goats Cheese Souffle
Cranberry Compote

Game Terrine
Spiced Orange Chutney, Toasted Homemade Bread

Retro Seafood Cocktail
Tiger Prawns, Smoked Salmon & Atlantic Prawns in a Boozy Marie Rose Dressing, Homemade Bread &
Butter
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Roast Lincolnshire Turkey
Roast Potatoes, Pig in Blanket, Festive Stuffing, Rich Meat Jus

Slow Braised Shoulder of Lamb
Apricot & Rosemary Stuffing, Mulled Wine Jus

Fillets of Seabass
Squid Ink Crumb, Festive Bubble & Squeak, Crayfish Beurre Blanc

Festive Veggie Pie
Shortcrust Pastry filled with Roasted Parsnip, Swede, Squash & Sweet Potato in a creamy leek sauce,

Roast Potatoes, Vegetarian Jus
All Served with Seasonal Vegetables
Frinée
Classic Christmas Pudding, Brandy Sauce
Baileys Chocolate Choux Bun

Cinnamon Rice Pudding
Caramelised Oranges

Cheese & Biscuits (£1.95 supplement)
Grapes, Celery, Homemade Chutney

Filter Coffee or Tea

£35.00 per Head Three Courses and Coffee
£31.50 per Head Two Courses and Coffee



