
 

 

Starter 

Mango & Brie parcels with sweet chilli sauce 

Pork, chicken & Penderyn pate with melba toast and homemade onion chutney 

Roasted parsnip soup served with a crusty mini loaf (V/VE) 

Main 

Traditional roast turkey with seasonal trimmings 

Oven baked seabass in a white wine & prawn sauce, new potatoes 

and green vegetables 

Chestnut, spinach and mushroom en croute with new potatoes  

and a leek sauce (V/VE) 

Dessert 

Christmas pudding with brandy sauce 

Salted caramel chocolate torte with Chantilly cream 

Orange & cranberry pavlova (V/VE) 

 

Tea/coffee and homemade mince pies and cream 

 

ADULT - 2 course £19.95, 3 course £25.50 

(Includes tea/coffee & mince pie) 

CHILD - 2 course £12.50, 3 course £16.50 

 
 

 


