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Prawn Cocktail (D)£9 

Freshwater Prawns bound in a Marie Rose sauce  

served with fresh Crisp Lettuce,  

and homemade Wholemeal Bread (G)(G*) 
 

Antipasti £9 

A selection of Continental Meats, Olives,  

Feta Cheese (D) and Balsamic  

served with Homemade Focaccia (G) and Olive Oil  
 

Turkey Galantine (G) £26 

Free range Turkey Breast stuffed with Horse Chestnut, 

Brandy and Cranberry Forcemeat wrapped in Bacon, served 

with Roast Potatoes,  

Chipolata wrapped in Bacon,  

Seasonal Vegetables, & Cranberry Sauce 
 

Cod Loin (G) £24 

Pan fried and served with a zesty Lemon  

and aromatic Garlic Linguine  

and garnished with King Prawns 
 

10 oz Dry Aged Rump Steak £25 

Tender rump steak cooked to your liking  

with Grilled Tomato, Chestnut Mushrooms, Onion 

Rings(D)(G), Garden Peas and homemade Chips 
 

Vegetable and Nut Roast (V)(G)(N) £19 

Nut Roast served with Roast Potatoes,  

Sage & Onion Stuffing(G)  Roast Parsnips,  

Yorkshire Pudding(G*), and a veggie Gravy.  
 

Sticky Toffee Christmas Pudding (G)(D) £9 

A rich homemade Toffee and Fruit Pudding,  

smothered with Sticky Toffee sauce,  

and served with Vanilla Ice Cream 
 

 


