Christmas Menu

Starter

Smoked Mackerel Pate served with fresh Horseradish and Crunchy Bread

Roasted Root Vegetable Soup served with Crunchy Bread (V)

Main Course
Braised Lamb Shank in a rich Red Wine sauce with Caramelised Shallots and Root
Vegetables
Chicken with White Wine, Rosemary and Root Vegetables
Herb infused braised Root Vegetables served with a Red Wine reduction (V)
All mains served with Christmas spiced Dauphinoise Potatoes and Greens

Dessert

Amaretto and Chocolate Torte served with toasted Chestnuts

Stem Ginger and Treacle Tart

All dessert served with Cream
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