
Homemade Leek and Potato Soup,
hot crusty French bread

Deep Fried Breaded Brie Wedges,
on a bed of rocket, drizzled with hot chilli jam

Prawn and Crayfish Cocktail,
topped with a lemon mayo, served with a salad garnish and buttered brown bread 

Homemade Fish Pie,
topped with cheesy mash, served with parsley sauce 

Traditional Christmas Roast Turkey Dinner,  
homemade Yorkshire pudding, roast potatoes, pig in a blanket, homemade stuffing, 

fresh seasonal vegetables and a rich beef gravy.

Grilled Salmon Steak,
topped with lemon buttered queen scallops 

Slow Roasted Beef Brisket,
on a bed of creamy mashed potato, served with a red wine and mushroom 

gravy and a homemade Yorkshire pudding 

Chicken Stuffed with Chorizo and Mozzarella.
drizzled with chilli oil

All main courses served with fresh seasonal vegetables, new potatoes and roast potatoes.

CHRISTMAS FAYRE MENU

MAINS

STARTERS

per person  
1st December until 24th December 

£10 deposit per person for parties of 6 or over, non refundable. 

£29.95


