Crab Chowdar

Duo of Sweet Malon served with a Sweet Winter Berry Compite

o
i Home Cured Salmon Gravadlax served with Seasonal Leaves and a
Dill & Mustard Cremea Fraicha

L
Button Mushroors Sautead in a White Wine, Imﬂlm:‘
& Rosemary Cream Sauce topped with a Mozzarella

ar
Oriental Duck Pancaka
filled with Stir Fried Vegatables & slow roasted shredded Duck
i xed with ¥, Soy & Oyater scauce
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Filleted Cod owven baked and served on a Creamed Cabbage,
Smoked Bacon and Sage Savce

i
Breast of Chicken served on Parsley Mash with a Red Wine &
Mushroom Sauce & Crispy Pancatta

o
Roast Leg of Lamb with a Peach & Rosemary Seasoning
ancased in Puff Pastry
i

Sea Bass & Salmon Fillet Grilled & served on crushed New Potatoes
with a White Wine, Chive & Cream Sauce

L
Penne Pasta
tossed in White Wine, Cream, Garlic & Mushrooms and Served with
Parmesan Shavings and a Mixed Salad

o
Roast Sirloin of Beaf served with Yorkshire Pudding & Horseradish Sauca
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Christmas h.ﬂtlmg with Brandy Sauce
Toffes Crunch P'In served with Cream
i
Lemon Cheasecake served with Raspbearey Coulis
i

A delicious Frid'l'bﬂlmdﬂﬁl.t.m’dtnpp&d ith criap C lized Suga
c to W arameli
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i
A Salection of Colston Bassatt St Cambozola, Heens Cheddar &
Unpasteurised Brie sarved with Celary, Grapas, Monkey Muts,

Sliced Onion, Chutney and Biscuits - £1.50 extra
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).rj Jf Coffee with an

Amaratto Biscuit




