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Chnistmas Day Menu
STARTERS

-PATE
Traditional duck liver pate mixed leaves, onion marmalade, and chrostini bread

X

-PRAWN COCKTAIL
Lettuce, cucumber, baby prawns, smoked salmon and mayo rose

-CAPRINO CON PINOLI X
Baked goat cheese on a bed of toasted ciabatta bread topped with rocket pine nuts and balsamic glaze

-CAMEMBERT CHEESE
Oven baked camembert, rocket leaves, toasted crustini and cranberry sauce

MAIN COURSE

-TRADITIONAL CHRISTMAS ROAST DINNER
A choice of Turkey,Pork, Beef,Chicken or Lamb served with homemade Yorkshire pudding,
roast potatoes, cauliflower cheese, and the side of pigs in blanket, honey roasted parsnips
and fresh vegetable vegetables

-POLLO INVOLTINI
Chicken breast wrapped in parma ham and stuffed with spinach and mozzarella, cooked in
a white wine gravy parsley sauce. Served with chunky chips or roasted vegetables.

VEGETARIANA (V) y
Vegetarian Wellington served with vegetarian gravy and all the trimmings

-SALMON GENOVESE
Salmon fillet cooked in a white wine, pesto cream and spinach sauce served with King
prawns, roasted vegetables and sauteed potatoes.

DESSERT

Tiramisu
Christmas Pudding

Sticky Toffee Pudding
Cranberry Cheesecake

90£ Per Adult / 50£ For Kig’s
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