Celebrate the
Festive Season with us

A Delicious 3 course meal
Mince Pies to finish
& Disco until ram!

£34.95 per person
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Starlers

Cream of Cauliflower Soup
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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

Desserls

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
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