Christmas Functlon I\/Ienu ‘
2 Courses £24. 95 per person
3 Courses £29.95 per person,

Starters

Cream of Tomato Served W|th Warm Crusty Bread Roll
Breaded Camembert"v_.vith Red Currant Jelly

Prawn Cocktail Salad with Lemon dusted Wlth Paprtka ona /4
bed of Continental Lettuce Leaves /

Mains.
Beef Bourguignon French style CaSserole |n a Red Wine Sauce
Roast Turkey with all the Trimmings
F‘fillet of Cod with Prawn,& Parstey Sauce

StLtffed Pepper with Sweet Chl||l & Spmach (V)

Served with Chef’ s daily prepared Fresh Vegetables & choice of Potatoes

Desserts

Christmas Pudding 'Brandy Sauce

Tipsy Cherry Trifle
Profiteroles with Chocolate sauce

'Cheese Board with a selection of biscuits
(£3.00 supplement)

Mlnce Ple

Add Tea & Coffee for £2.75




