A fantastic selection of tempting dishes on this 4 course menu..
Served daily throughout December & January, book/ngs on/y between 6. 30pm &9. 30pm

on afo_ & Roast: Red Peppe

it Smoked Salmon, Fresh Salmon & Smoked Salmon Tian
~Sérved with marinated cucumber crab-& horserad/sh créme fraj

l/ chestnut stufﬁng, .
cranberry &/orange campo‘te and pan gravy. ‘

Chargnileda Sii
served with flat cap mushroom; pi

served with apple & gooseberry compote end red wine thyme scented jus.

Tenderloin of Pork
wrapped in smoked streaky bacon, served with ragout of spinach,
roast peppers, garlic, basil & red pepper coulis.

Baked Fillet of Sea Bass
served with steamed julienne of vegetables & vermouth butter sauce.

Baked Pepper, Sun Dried Tomato, Spinach, Mushroom & Stilton Risotto
with a red pepper couls.

Christmas Pudding
served with rum sauce.

Raspberry Paviova
served with mango coulis & panacotta ice cream

Lemon Tart
served with mixed berry compote & lemon sorbet.

Cheese & Biscuits
served with fruit chutney.

Fresh Ground Coffee




