STARTERS

Christm
r I St a S Roasted Cherry Tomato and Red Pepper Soup

Finished with a swirl of Pesto and Baby Basil

°
I ‘ : St I V‘ : Medley of Mushrooms and Smoked Bacon

Finished in Devon Double Cream and Served on

I | a Toast Ciabatta topped with ajumble of leaves
u n C Goats Cheese Filo Tart

Served with a marinated Mediterranean

M e n u Vegetable Salad and Wild Rocket

MAIN COURSE

Hand Carved Turkey Breast

Accompanied with a Chipolata Sausage wrapped in
Bacon and Sage, Onion Stuffing, Roast Potatoes and
Glazed Seasonal Vegetables

Pan Fried Belly Pork
Served with a Cider Cream Sauce Roast Potatoes,
'_T- . Buttered Root Vegetable Mash, Fine Beans and Tender
; Stem Broccoli

Toasted Seabass

Served on Spring Onion and Chive Mash Potato

with Cherry Tomato Salsa

Spiced Sweet Potato, Butternut Carrot and Brie Wellington
Served with Roast Baby Potatoes and Seasonal Vegetables

DESSERTS

Chocolate Orange Bread and Butter Pudding
With Clotted Cream Custard

Lemon Meringue Trifle

Baileys Cheesecake

$£33.95 per person

Booking essential.
Pre-orders and Deposit required.

If you have any allergies or dietary requirements
R D L E l G H please speak to a member of staff.
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