
Starters 
 

Cream of Cauliflower Soup
Cheddar & Chive Scone

Prawn & Smoked Salmon Cocktail
Mini Tin Loaf, Marie Rose Sauce & Lemon Wedge

Ham Hock Terrine
Homemade Piccalilli & Toasted Brioche 

Assiette of Melon
Mango Coulis & Raspberries 

Main Courses 
Roast Turkey Crown

Served with all the Trimmings , Yorkshire Pudding & Homemade Turkey Gravy 

Baked Cod Loin
Creamy Mashed Potatoes, Carrots, Green Beans & Parsley Sauce 

Butternut Squash & Goats Cheese Strudel 
Mediterranean Vegetable Cous Cous, Pesto Dressing & Rocket Garnish 

Slow Roast Topside of Beef
Mashed Potatoes, Roast Root Vegetables, Yorkshire Pudding and Homemade Gravy 

Desserts 
Traditional Christmas Pudding

Served with warm Brandy Sauce 

Lemon Curd Cheesecake
Dressed Raspberries 

Sticky Toffee Pudding
Served with Caramel Sauce 

Yorvale Vanilla Ice Cream Pot
Served with Wafer, Flake & Coulis 

Tea, Coffee & Mince PIes to Finish 

2 Course £ 27.95
3 Course £31.95


