
STARTERS
 Pumpkin Soup (V)

A creamy soup with roasted pumpkin seeds served with a crusty granary bread roll.

 Prawn & Lobster Cocktail
Prawns and Lobster bound together with a bloody Mary Sauce served on a bed of crispy 

lettuce and a nutty cracker on the side.

  Parfait Pate
Duck liver pate topped with homemade cranberry sauce and served with sliced brioche cake.

MAIN COURSES
 Traditional Roast Turkey
Served with chestnut stuffing, sausage rolled in streaky bacon, roasted parisienne potatoes, 

steamed seasonal vegetables, cranberry sauce and gravy.

 Rack of Lamb
LLamb with an apricot crust served on a bed of saffron mashed potatoes, courgette Provencal 

and Lamb jus. 

 Sea Bass
Pan fried Sea Bass with a creamy champagne sauce served with sautéed cabbage and spinach, 

crispy kale and slow cooked cherry tomatoes.

 Pumpkin Risotto (V)
HHomemade risotto with seasonable vegetables with your choice of cheese. Vegan Cheese or 

Parmesan Cheese shavings.

DESSERTS
 Cheese Board to Share

A selection of Irish & British cheeses served with celery, walnuts, crackers and grapes.

 Traditional Christmas Pudding
Served with delicious brandy custard.

  Baked Alaska
Served with a berry compote and toasted almond flakes.

 Fresh Fruit Salad (V)
Freshly made and served with vanilla ice cream or cream. 

£32.50 per Person 
Includes bread basket, a selection of sauces, mince pies and half a bottle of our house wine.

£27.50 for 2 courses
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