
3 Courses for £65.95

Mains

Roast Turkey with stuffing 

Served with mashed potato, roast potato & chipolata & finished with chef’s gravy.
Roast Beef  

Served with mashed & roast potatoes, winter vegetables, yorkshire pudding & Chef’s gravy.
Lamb Shank (£5 extra)

Served with Mashed Potatoes & Homemade Gravy.
Lasagna

Home made Lasagna, cooked in a rich tomato sauce & topped with parmesan.
Seabass (£5 extra) Cooked with white wine and creme, prawns and mussels, served with herby potato.

Desserts
Fresh Homemade Cheese Cake
Baileys Creme Brulee
Luxury Ice Cream
Traditional Christmas Pudding
Served with homemade Brandy Sauce.

Starters

Deep Fry Brie Cheese
Crispy Salad, Onions Marmalade, Balsamic Syrup
Soup of the Day
Chef’s home made soup, Served with crispy baguette.
Bruschetta 
Served on Roasted Garlic Bread, Tomatoes, Red Onions and Parsley
Prawn Cocktail 
Only the best succulent Atlantic prawns, served with our own 
Marie-Rose sauce on a bed of fresh crisp lettuce. 
Mediterranean meatballs                     
Minced lamb & beef combined and finished with a piquant chilli, basil & tomato sauce.

For Reservations Call: 01792 456285

Christmas Day Menu

2026

Side Orders
Olives                                    £3.95   Garlic bread                          £4.50
Garlic Bread with Cheese       £4.95   Garlic Bread with Tomato      £4.95
Home made basket of bread  £4.95   Onion Rings                          £4.50
Sauteed Mushrooms              £4.50   Mixed Salad                          £4.95
HOME MADE CHIPS                  £3.95   MIXED VEG                             £3.95


