
Two Course £25 / Three Course £29

Starters

Slow Roast Plum Tomato & Smoked Paprika Soup, Sticky Balsamic,
Salsa Verde, Focaccia(vg)

Crispy Tempura Prawns, Asian Slaw, Sweet Chilli, Creme Fraiche  

Baked Vegan Cheese Mushrooms, Spinach & Toasted Crumb Gratin
(Vg)

Duck & Orange Parfait, Red Onion Chutney, Watercress, Truffled
Brioche Toast

Mains

Roast Turkey, Pigs in Blankets, Sage & Onion Stuffing, Duck Fat
Roasties & Cranberry

Beef Bourguignon, Red Wine, Petit Onions, Bacon Lardons, Flavoured
with Bouquet Garni, Roasted Carrots, Creamy Mash

Pan Fried Fillet of Salmon, Green Beans, Mixed Olive & Potato Cake,
Prawn & Tarragon Butter Sauce

Cranberry Nut Roast, Sage & Onion, Red Wine Time Jus, Maple Glazed
Parsnips, Rapeseed Roasties

Desserts

                 Mulled Berry & Bramley Apple Crumble, Crème Anglaise

Snowball Cheesecake, Cherry, White Chocolate & Marshmallow Shards,
Coconut Ice

 
Traditional Christmas Pudding & Alnwick Rum Sauce

Festive Fayre Menu 


