Roasted Butternut Squash Soup.
Deep Fried Brie with Apple and Date Chutney.

Prawn and Crab Fishcakes with Lemon and Chive Cream Sauce.
Assorted Melon Fans with Raspberry Sorbet and Vanilla Syrup.
Salad of Parma Ham, Shaved Parmesan, Black Olives and Asparagus.
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Roast Scotch Sirloin of Beef with Yorkshire Pudding.

Roast Turkey with Chestnut and Apricot Stuffing.

Salmon Fillet Served on Dill Crushed Potatoes with Watercress Sauce.
Magret Duck Breast Served on Parsnip Mash with
Calvados Sauce and Glazed Apples.

Baked Field Mushroom Topped with Wild Mushroom and Asparagus Risotto Glazed
with Goats Cheese.
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Roast & New Potatoes
Panache of Market Fresh Vegetables.

R—

Strawberry Meringue with Strawberry Sauce.

Dark Chocolate Cheesecake with Coffee Sauce.

Raspberry and Clotted Cream Créeme Brulee
Banana Sticky Toffee Pudding with Vanilla Ice Cream.
Spotted Dick with Custard.
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Coffee & Mints.

Price Per Person £22.00.



