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STARTERS THE PARLOUR

Vegetable Soup EAT.DRINK.ENJOY
Served with fresh wheaten bread

Breaded Brie Wedge LUNCH PRICE
With red onion & cranberry marmalade (12 until 4pm)
Prawn Cocktail I Course £21.50
Served with Marie-rose sauce & fresh wheaten bread 2 Course £26.50
Trio of Melon 3 Course £31.50
Served with a mixed berry sorbet

Battered Mushrooms EVENING PRICE
Served with garlic mayo I Course £23.50

2 Course £30.50
3 Course £34.50

MAINS
Traditional Turkey & Ham

Served with mash, seasonal vegetables, roast potato, chipolatas & rich roast gravy

Prime Roast Beef

Served with seasonal vegetables, mashed potato, roast potatoes and rich roast gravy

Scampi (£3 supplement)

Freshly battered Portavogie scampi with side salad & thick cut chips or French fries

Chicken Goujons

Lightly coated chicken tenders on a bed of leaves topped with sweet chilli sauce served with thick
cut chips or French fries

Pan Fried Seabass

Served on a bed of cheese & chive mash with black pepper & lemon butter

Bacon & Cheese Burger

8oz steak burger topped with bacon & cheese, tomato and onions, in a toasted bun with thick cut
chips or French fries

Grilled Gammon

Topped with pineapple, served with seasonal vegetables, mash and roast potatoes or thick cut chips
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EAT.DRINK.ENJOY

Lasagne

Homemade lasagne served with garlic bread and thick cut chips or French fries

100z Sirloin Steak (£5 supplement)

| 0oz locally sourced 28 day aged steak with mushrooms, onion rings & choice of side with gravy or
pepper sauce

Hot & Sour Stir Fry Vegetables

Wok Fried Winter Vegetables in a hot & sour sauce served with a choice of side

Quorn Vegetarian Burger

Served with lettuce, tomato & onion and choice of side

CHOICE OF SIDES
Thick Cut Chips,
Skinny Fries,

Mash,

Salad,

Vegetables (GFO)

DESSERTS

Hot Chocolate Fudge Cake with Vanilla Ice Cream
Fresh Fruit Pavlova with Chantilly cream
Christmas Pudding with Brandy Sauce

Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs,

wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat.
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