T courses - E18.50

Dhessarh - 4,50

Chicken liver and portridge pate with an onicn jom
and toost

Buttermnut squash and parmesan soup with crusty
beead and butter

smoked hoddeck ond spring onion pear borley nisolio
MAIN COURSE
Aiguillette of baked turkey breast with a garmish of balloftine
of turkey leg, chipolota, coungette stuffed with sovoy cabboge,
crange thyme roosted new poloioes ond boked opple shufed
with conbermry compote, served with o grand venewr souce

Braised shdled lamb breast with rezemary sauce ard feadant potato

Pan fried filet of sea bass on o bed of spinach mash potalo with
o lobster souce

DESSERT
Cappuccing coke with vanilla icecream and Bailey's sauce
Moellew: of dark chocolate with vanilla icecreom

Selection of English and confinental cheeses

Yegehasian opfion ovailoble on request
Tuezchry 2nd December - Saturday 20rkh December
lunch & Dinner everyday [Closed Sunday evening)

Baoking Only

Tel: 01202 724 915



