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Roasted root vegetable soup, herb croutons

Confit chicken, ham and cranberry terrine, mixed leaves, fruit chutney, soda bread

Smoked salmon & cream cheese roulade, mixed leaves, lemon dressing, croutons
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x ) : Turkey paupiette with all the trimmings, rosemary jus
WEDNESDAY 4TH DECEMBER 2024 ; o
! SE e { Baked red snapper fillet, tomato and red pepper sauce
* WEDNESDAY 18TH DECEMBER 2024
Winter vegetable and cream cheese Wellington ve
SR k Garlic & herb roasted pork chop, roast grav
on a thrilling 1899 Yuletide adventure, v y j gl
I
vith anticipation and the clock ticks towarc
. ; : Ly 3 All main courses are served with roast potatoes, winter vegetables & roast gravy
inravel the truth before the final mince p ;
e table, or will this merry gathering desce / .
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“.tb . ] : : i Christmas pudding, brandy sauce
- g evening with dancing to our resident DJ. , ,
%\ . Mince pie cheesecake, brandy cream
‘g : ; Milk chocolate sponge, winterberries compote
7y Seating at 7:30pm FS .
F ‘ Finish at midnight 2|
Coffee and mini mince pies
Other dietary requirements available upon request — see booking conditions
%«

£45 PER PERSO

RADE PRICE PER
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Bed and Breakfast
Wednesday: from £115 single / £125 double




