
 

 

 

Christmas at  

2 Courses     3 Courses 
£22.95     £27.95 

STARTERS  
 

Creamed Mushroom & White Bean Soup  
winter truff les & welsh rarebit  toast  

 
Chicken Liver Pâté 

coated with mandarin jelly served with  
brown toast & red onion chutney 

 
Seared Orkney Scallops & Tiger Prawn  

in half  shell  served with lemon & chorizo butter   

 
MAINS 

 
Traditional Bronze Norfolk Turkey 

Served with brown meat,  sage & onion stuff ing, pigs in blankets,   
roast potatoes, buttered sprouts,  cranberry sauce & gravy 

 
Thai Baked Sea Bass  

marinated in sweet spicy Thai curry paste, wrapped in banana leaf  
served with black bean dressing, Nuoc Cham & coconut r ice 

 
Harissa Spiced Lamb Cutlets 

with pomegranate & chickpea couscous, gri l led  
halloumi & Chimichurri  dressing  

 
VE Red Dragon Pie  

topped with garl ic & olive oil  mash & vegan cheddar  
served with a rich tomato gravy   

 
DESSERTS 

 
Traditional Christmas Pudding  

with brandy sauce 
 

Apple & Blackberry Crumble 
with hot vanil la custard  

 
Vanilla Cheesecake 

with Lotus Biscoff  & strawberry compote  
  


