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Christmas Fayre
Dinner Menu

Three Course Meal - £21.95
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Starter

Roast Butternut Squash and Sweet Potato Soup
Fried chorizo croutons. Warm bread

Chicken Liver and Cognac Pate
Caramelised onion chutney and toasted crusty bread

Seared King Scallops
Crispy black pudding, charred sweetcorn, and pomegranate

Twice Baked Emmental Cheese Souffle (V)
Beetroot chutney and dressed leaves

Main Course

Roast Turkey Parcel with Sage and Onion Sausage Meat Stuffing
Roast potatoes, bacon wrapped chipolata and Yorkshire pudding

- " . Fillet of Beef Wellington (£5 Supplement)
3 Smooth potato puree, wild mushroom and veal sauce
'y g, Chunk of North Sea Halibut
' .,,';.‘ﬁ_-.:';. T Sautéed potatoes, wilted winter greens and steamed clam and vermouth
1 "fl..- sauce
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Beetroot Wellington with Spinach and a Mushroom Duxelles (V)
Tender stem broccoli, sautéed potatoes and béarnaise sauce

Dessert

Dark and Stormy
Sticky rum and ginger pudding with custard

Baileys Creme Brulee
Cherry ripple ice cream

Shimmering Chocolate Yule Log
Cream or custard

Rich and Fruity Christmas Pudding

Brandy sauce or custard
Followed by tea and coffee with a mince pie
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