
STARTERS
Leek & potato soup 

Salmon & chive fish cake, sweet chilli sauce & salad
Chicken liver Pâté served with caramelised onion chutney & ciabatta croutes

MAINS
Roast Norfolk turkey, roast potatoes, pigs in blankets,

 sage & onion stuffing, seasonal vegetables & house jus 

Roasted fillet of sea bream, creamed potato,
 seasonal vegetables & white wine cream sauce 

Goat’s cheese and sweet pepper & onion puff tart, 
roasted rosemary new potatoes, seasonal vegetables, tomato provencal sauce   

All dishes served with tender stem broccoli, sugar snap peas, Brussel sprouts 
& roasted carrots

DESSERTS
Lemon meringue tart with raspberry coulis 

Traditional Christmas pudding served with brandy sauce 
Baked dark chocolate cheesecake with white chocolate pencil & Chantilly cream   

Tea & coffee with mince pies

If you have any food allergies or intolerances, please let us know. 
As allergens are present in our kitchen and some of our ingredients have ‘may contain’ warnings we cannot guarantee

menu items will  be completely free from specific allergens. 
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