
 STARTERS 

 
PRAWN COCKTAIL 

TENDER ICED PEELED PRAWNS, ON SHREDDED SALAD LEAVES, GARNISHED WITH TOMATO, WHOLE PRAWNS AND 

LEMON WEDGE, SERVED WITH BUTTERED BROWN BREAD AND MARIE ROSE DRESSING 

BREADED WHITE BAIT 

LIGHTLY BREADED BABY HERRING, SERVED WITH LEMON WEDGE AND OUR HOME MADE TARTARE SAUCE 

HOUSE PATÈ 

HOG ROAST PORK AND APPLE PATÈ, SERVED WITH HOT CIABATTA, ONION CHUTNEY AND SALAD GARNISH  

WINTER SOUP 

SPICED PARSNIP AND HONEY SOUP, WITH WARM BUTTERED CIABATTA 

MAINS 

TRADITIONAL ROAST TURKEY 

SERVED WITH ROAST POTATOES, VEGETABLE MEDLEY, STUFFING, GRAVY AND CRANBERRY SAUCE 

ROAST SIRLOIN OF BEEF 

SERVED WITH ROAST POTATOES, VEGETABLE MEDLEY, YORKSHIRE PUDDING AND GRAVY 

LEEK FONDUE TART WITH MUSTARD SEEDS 

SERVED WITH A CRISPY BABY LEAF SALAD 

FILLET OF SALMON 

SERVED WITH JERSEY BABY POTATOES, FINE FRENCH BEANS, BABY CARROTS AND WHITE WINE SAUCE 

SLOW ROASTED BELLY OF PORK 

A PUB FAVOURITE, ROASTED FOR AT LEAST 4/5 HOURS, SERVED WITH CREAMED MASH, FRESH GREEN BEANS AND 

APRICOT AND THYME SAUCE. 

DESSERTS  

POPPING PROSECCO AND LEMON CHEESECAKE 

SERVED WITH FRESH STRAWBERRIES 

CHRISTMAS PUDDING 

SERVED WITH BRANDY SAUCE 

CHOCOLATE FUDGE OBSESSION 

SERVED WITH CREAM 

CHEDDAR/ STILTON  

SERVED WITH BISCUITS AND CHUTNEY 

 

Christmas Day Menu £59.95 



 

 

 

 
 


