
Dinner Menu 
£ 20.95 per person, Dinner only or £ 25.95 per person, Party Nights 

 
To Begin.. 

 

Chef’s Cream of Vegetable Soup  
Topped with Crème Fraiche and Chive Oil 

 
Smoked Mackerel  and Spring Onion Pate on a  

Bed of Dressed Leaves and Served with Melba Toast 
 

Half an Ogen Melon filled with Fresh Tropical Fruits  
steeped in a Malibu Syrup 

 
Spicy Mushroom and Tomato Mille Feuille 

 

To Follow.. 
 

Roast Turkey 
With Homemade Orange, Cranberry and Chestnut Stuffing 

 
Fillet of Pork 

Coated in a Walnut and Breadcrumb Crust,  
Served with a Honey and Stilton Jus 

 
Poached Supreme of Salmon 

Coated with an Asparagus Cream Sauce 
 

Penne Pasta 
With Roasted Peppers, Tomato, Onion, Courgettes and Aubergines 

Topped with Mozzarella 
 

All Dishes are accompanied with Roast Potatoes, Honey Roast Parsnips, Carrots drizzled 
with Chive Butter and Brussel Sprouts Served with Chestnuts 

 
And Finally.. 

 

Christmas Pudding with Cherry Brandy Sauce 
 

Lemon and Amaretto Torte 
Very Rich Chocolate Gateau with Chantilly Cream 

 
 

Warmed Mince Pies and Freshly Brewed Coffee 
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