3 COURSES
Adults £80 Under 12's £40

Prawn Cocktail
Lettuce, prawns, Marie Rose sauce.

Mushroom & Stilton Bake (v)

Garlic, cream and stilton with stone baked Turkish bread.
Smoked Salmon Bruschetta
On a toasted ciabatta bread, with cream cheese.

Garlic and Chilli Prawns
Fresh chilli, garlic & tomato sauce, served with Turkish bread.

Leek & Potato Soup (v)
With warm Turkish bread.

Pink Sultan (v)

Creamy yoghurt with beetroot and a hint of garlic. With bread.

Roast Tu rkey

Roast potatoes, seasonal vegetables, Yorkshire pudding and gravy.

Roast Sirloin of Beef
Roast potatoes, seasonal vegetables, Yorkshire pudding and gravy.

Roast Lamb
Roast potatoes, seasonal vegetables, Yorkshire pudding and gravy.

Spinach & Feta Chicken
Spinach and feta stuffed chicken, vermicelli rice and mushroom sauce.
Salmon Fillet
Baby new potatoes, seasonal vegetables and dill sauce.

Vegetable Moussaka (v)
Baked layers of aubergine, courgettes, mushrooms, potatoes, peppers,
tomatoes, béchamel sauce and cheese, served with rice.

Chocolate thge Cake

Warm, rich chocolate cake served with vanilla ice cream.
Festive Cheesecake
Rich, creamy cheesecake with black cherries, served with vanilla ice cream.

Baklava & Ice Cream
Homemade baklava served with vanilla ice cream.

Christmas Pudding

Traditional Christmas Pudding with brandy sauce.

Ice Cream Trio
Luxury Vanilla, Chocolate & Strawberry Ice Cream.




