
MENU

To Start
Freshly Homemade Cream of Broccoli & Stilton Soup

Chicken Liver Pate
Caramelised Red Onion Chutney, Ciabatta Toast

Smoked Salmon & Cream Cheese Roulade
Dressed Leaves & Dill mayonnaise

To Follow
Roast Sirloin Cambridgeshire Beef

Roast Potatoes, Yorkshire pudding, Pan Roasting Gravy, Seasonal Vegetables

Garlic & Thyme Roast Chicken
Roast Potatoes, Yorkshire pudding, Pan Roasting Gravy, Seasonal Vegetables

Poached Scottish Salmon Fillet
Asparagus & Browned Shrimp Butter, Seasonal Vegetables, Buttered New Potatoes

Mushroom Wellington (V)
Madeira Jus, Toasted Walnuts, Buttered New Potatoes

To Finish
Sticky Banoffee Loaf, Toffee Sauce

Apple & Rhubarb Crumble, Custard

Chocolate Yule Log Roll, Raspberry Coulis

1 COURSE £11.95          2 COURSES £15.95          3 COURSES £19.95
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