


CHRISTMAS
SEASON MENU

2 COURSES £29.95
3 COURSES £39.95

3 COURSES (INCLUDING ARRIVAL DRINK &
A DRINK WITH YOUR MEAL) £49.95

STARTERS
SWEET POTATO AND LEEK SOUP
SERVED WITH A PRETZEL STYLE BUN

SMOKED SALMON ON TOAST
SERVED WITH CUCUMBER CREAM CHEESE ON SOURDOUGH BREAD

BRUSSELS PATE
SERVED WITH CHUTNEY AND MELBA TOAST

PRAWN COCKTAIL
WITH SHREDDED LETTUCE AND MARIE ROSE

MAINS
VEGAN WELLINGTON
ROASTED BUTTERNUT, GRILLED COURGETTES, HERB TOMATOES & MUSHROOMS

SALMON FILLET
SERVED WITH THERMIDOR CREAM DIJON SAUCE

CLASSIC CHRISTMAS
CHOOSE FROM TURKEY BREAST, ROASTED BEEF STRIP OR GLAZED GAMMON

ALL SERVED WITH ROASTIES, GLAZED CARROTS AND
PARSNIPS, SPROUTS, SEASONED KALE, PIGS IN BLANKETS, STUFFING,
YORKSHIRE PUDDING AND GRAVY

DESSERTS

CHOCOLATE PUFF PASTRY CRACKER
FILLED WITH WITH CHOCOLATE AND MOUSSE & WARM RUM CREAM SAUCE

RASPBERRY APPLE CRUMBLE
TOPPED WITH CRUMBLED SHORTCRUST BISCUIT SERVED WITH BAILEYS ICE CREAM

BAILEYS CHEESECAKE
WITH FRESH FRUIT AND COMPOTE

CHRISTMAS PUDDING
WITH RICH BRANDY CREAM SAUCE

/MASON’S

VEGAN OPTIONS AVAILABLE UPON REQUEST
PLEASE INFORM YOUR SERVER OF ANY DIETARY REQUIREMENTS




