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y Rustic Vegetable Soup with Keens Mature Cheddar Grouton *
or

Duo of Sweet Melon served with a Sweat Winter Berry Compdte

ar
Button Mushroorms Sauteed in a White Wine, Tomato, Garlic
‘\ &h&mﬁlﬂmﬁmu&nﬂpﬂd with a Mozzarella tan

; m Cured Salmon Gravadlax nnﬂrud with Seasonal Leaves and a -
ok, Dill & Mustard Creme Fraiche fhehe

Sanfaod Pancake s
Pieces of Cod, Salmon & Smoked Haddock bound with a rich (<]
White Wine, Cream & Chesse Sauce S,
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Mottinghamshire Roast served with a Chipolata wrapped in Bacon.
Accompanied with Sage & Sausage Stuffing & Cranberry Sauce

o
Filleted Cod oven baked and sarved on a Creamed Cabbage,
Smoked Bacon and Sage Savce
ar
Chicken Brﬂ&&twh&pﬁd in Bacon, oven baked & served on Parslay Mash
with a Burgand ,1113111& & Mushroom Sauce

Smoked Haddook E Salmon Fishcakes
1 . Served with a Parsley, White Wine, ﬂmaﬂ. Smoked Salmon & Chive Sauce

F'arna Pasta
Tossed in White Wine, Gream, Garlic & Mushrooms and served with
Parmesan Shavings and a Mixed Salad
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Christmas Pudding with Brandy Sauce
o
Lemon Cheesecake served with Raspberry Coulis
o
Crema Brulee

A delicious pot of rich baked Custard topped with crisp Caramalized
& and served with Seasonal Fﬂit.ap

ar
A Selection of Colston Bassett Stilton, Cambozola, Keens Cheddar
Unpasteurised Brie served with Celary, Grapes, Monkey Muts,

Sliced Onion, Chutney and Biscuits - £L1.50 axtra
2] . T >

Coffee with a Mince Pie
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