2 courses: 226.95 3 Courscs: £31.95

SOUP OF THE DAY
Served with a white or brown baguette

MOZZARELLA STICKS
Mozzarella sticks coated in a crispy crumb, flavoured with garlic. Served with a sweet chilli dip

ARDENNES PATE
A medium coarse pate with pork and chicken liver. Served with toast & butter

PRAWN COCKTAIL
Atlantic prawns on a bed of shredded iceberg lettuce, coated in a piquant sauce.
Served with a wedge of lemon and brown bread and butter

TURKEY, CRANBERRY & STUFFING PIE
Turkey, cranberry & stuffing in a rich creamy turkey sauce, encased in a shortcrust pastry.
Served with vegetables and your choice of potatoes

LAMB & APRICOT PIE
Diced lamb slowly cooked with apricots in a rich savoury sauce, encased in a shortcrust pastry.
Served with vegetables and your choice of potatoes

WINTER VEGETABLE & STILTON PIE
Seasonal root vegetables with Stilton in a creamy sauce, encased in a shortcrust pastry.
Served with salad and your choice of potatoes

FISH PIE [GF]
Hake, salmon, smoked haddock and prawns in a creamy leek sauce,
topped with mashed potato and cheddar cheese. Served with vegetables

BBQ PORK RIBS
A rack or pork ribs coated in a sticky BBQ sauce. Served with chips and coleslaw

CHRISTMAS PUDDING
Served with a Yuletide sauce

CHERRY BAKEWELL CHEESECAKE*
A baked almond flavour cheesecake, swirled with a smooth cherry sauce
and topped with toasted almonds, on a digestive biscuit base

LEMON MERINGUE PIE*
Sweet pastry case with a lemon flavoured filling, topped with browned mallow meringue

CHOCOLATE ORANGE DESSERT* [GF][VE]
A chocolate brownie base, topped with a chocolate filling and orange sauce,
decorated with a chocolate crumb

*Served with fresh cream or ice cream

FOLLOWED BY COFFEE



