from the 28th november
2 courses £22.50, 3 courses £27.50
7th,14th, 20th and 21st 3 courses only, £38.50
Complimentary freshly baked homemade bread

rich lentil and vegetable soup
coronation cous cous and vegetable wrap
with mango and golden raisin salsa,
crème fraîche and toasted almonds

chicken liver and armagnac parfait
with onion marmalade and melba toast

scottish smoked salmon and prawn cocktail
with lemon, breadsticks, tomato and brandy cocktail sauce

paupiette of free range turkey and bacon
with sage & onion stuffing
with roast jus, cranberry sauce and chive champ

grilled sea bass fillet

with lobster and prawn risotto cake, parsley,
white wine and lemon cream sauce

charred mediterranean vegetable
and gruyère cheese tart
with a tomato, chilli and basil sauce

char-grilled 8oz sirloin steak

with garlic roasted field mushroom, tomato and green
peppercorn & brandy sauce (supplement £7.50)

All served with seasonal vegetables and potatoes

crème caramel bavaroise

with strawberries and fresh fruit coulis

chocolate torte

with boozy butterscotch sauce

lemon tart

with raspberry compote

coffee with mini mince pies
A discretionary service charge of 10% will be added to all parties of 8 and over
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from the 28th november, 3 courses -£37.50
7th, 8th, 14th, 15th, 20th, 21st and 22nd- £46pp

Complimentary freshly baked homemade bread

rich lentil and vegetable soup
coronation cous cous and vegetable wrap
with mango and golden raisin salsa,
crème fraîche and toasted almonds

chicken liver and armagnac parfait
with onion marmalade and melba toast

scottish smoked salmon and prawn cocktail
with lemon, breadsticks, tomato and brandy cocktail sauce

paupiette of free range turkey and bacon
with sage & onion stuffing
with roast jus, cranberry sauce and chive champ

grilled sea bass fillet

with lobster and prawn risotto cake, parsley,
white wine and lemon cream sauce

charred mediterranean vegetable
and gruyère cheese tart
with a tomato, chilli and basil sauce

char-grilled 8oz sirloin steak

with garlic roasted field mushroom, tomato and green
peppercorn & brandy sauce (supplement £7.50)

All served with seasonal vegetables and potatoes

crème caramel bavaroise

with strawberries and fresh fruit coulis

chocolate torte

with boozy butterscotch sauce

lemon tart

with raspberry compote

coffee with mini mince pies
A discretionary service charge of 10% will be added to all parties of 8 and over
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