EVENING CHRISTMAS MENU

Mondag — Saturday 1 99 5 PP
Avai]ab]e from 5Pm throughout December

Chclcs’ ]"‘Iomcmac]c SOUP of the Day
5crvca/ with a fresh /oca//y baked bread & butter

T oad inthe Hole
Fork & [ eck 5ausage toad in the hole with rich GraVﬂ

Smoked Salmon Kouiaclc
(ream cheese Wraloloca/ with Slices of Smoked Salmon and served
With a salad gam/s/‘l & fresh bread

Goats Chccsc Tart (v)

/na//via/ua//ﬂ baked tartlet with goats’ cheese & red onion ﬁ///n‘g sat on a roasted red pepper coulis

Melon Crown
C rown of Melon filled with berries & 50r5@t

e ool
T raditional Roast Turkcg Breast

5uccu/cnt Turkcy Breast served with seasonal accompan/}v?c/7t5 and roast gravy

Honcy Koast Ham Shank
[ndividual slow roastcayo/nf

Salmon \/croniquc

[resh fillet of salmon with a creamy white wine and grape sauce

chc Wc"ington
/:///ctkSteaé with duxelle and liver pate Wra/o/oec/ m /Du)[)[ pastry served with a Madeira sauce

chctan'an Pancake
[Homemade Panca,éc cnv@/op/ng fresh vcgctaé/cs to/o/oca/ with gar//c, tomatoes and mozzarella

All the above served with chefs’ potatoes & a selection of seasonal vcgctablcs

A

Sclcction of Homcmaclc Dcsscrts

A

Coffee & FPetit Fours.




