
  
Christmas Dinner Menu  

2 courses, tea/coffee and a glass of house wine £19.95 
3 courses, tea/coffee and a glass of house wine £24.95 

 

STARTERS  
 

CHICKEN LIVER PARFAIT 
TOSSED LEAVES, CUMBERLAND SAUCE WITH TOASTED WHEATEN BREAD 

 
FAN OF MELON 

WITH MIXED BERRIES DRIZZLED WITH FRUIT COULIS 
 

CHICKEN CAESAR  SALAD 
WITH CAESAR DRESSING & PARMESAN SHAVINGS 

 
TRADITIONAL PRAWN COCKTAIL 

PRAWNS IN MARIE-ROSE SAUCE, WITH A SQUEEZE OF LEMON AND CRISP ICEBERG LETTUCE 
 

CHEF’S SOUP OF THE DAY 
ACCOMPANIED WITH A FRESH CRUSTY ROLL 

 

MAIN COURSE 
                                                   
                                                TRADITIONAL TURKEY & HAM 

WITH CRANBERRY SAUCE AND HOME MADE GRAVY 
                                                                                                               

LEG OF IRISH LAMB 
SERVED WITH A REDCURRANT & THYME JUS 

                                                                                                                

ROAST SIRLOIN OF BEEF 
ACCOMPANIED WITH PEPPERCORN SAUCE OR RED WINE JUS 

 
SALMON FILLET 

KNAPPED WITH A  LEMON & HERB BUTTER 
 

                                                                                                               ROASTED PEPPER 
POCKETED  WITH SEASONED COUS COUS 

 

SERVED WITH OUR CHEF’S MARKET VEGETABLES & POTATOES. 
 

SWEET COURSE 
 

BAILEYS CHEESECAKE 
SERVED WITH CREAM 

 

STRAWBERRY MERINGUE NEST 
WITH SEASONAL BERRIES & CREAM  

 

CHRISTMAS PUDDING 
SMOTHERED WITH BRANDY SAUCE 

 

HOT CHOCOLATE FUDGE CAKE 
WITH BERRIES & CREAM 


