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“Festive diningstarts on Sunday st of Déeémber

, Special Festive Menu for bpokings of 10 or more people

2Courses is £26.00 /3 Courses £2950

STARTERS .
. SOUP OF TH.E DAY WITH CRUSTY BREAD

MEDLEY OF. M.ELON STRA\X/BERRY COMPOTE
. RASPBERRYSORBET
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. DUCK LIVER PATE, RED ONITON CHUTNEY, OATCARES .
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. MINT MALAI CHICKEN TIKKA WITH.SALAD AND MINT YOGURT

« MUSHROOM DUPLEX WITH SALAD AND MINT YOGURT,
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TURRKEY CHRISTMAS DINNER WITH ALL THE TRIMMINGS

CHICKEN BALMORAL, SERVED \X/ITH MASH POTATOES
,SSEASONAL VEGETABLES AND PEPPERCORN SAUCE

NUT R,OAST SERVED WITH TOMATO SAUCE SEASON
ALVEGETABLES AND ROAST, POTATOES

. . .
L

.

. 5 . .

STEAKR PIE, SERVED WITH SEASONAL VEGETABLF:S
¢ AND ROAST PQTATOES . ‘ o
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CHICKEN OR VEGETABLE BHUNA SERVED WITH BUTTER NAAN AND PILAU RICE
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Wgt%;\" CHOCOLATE ORANGE CHﬁFSECAKE,\
| _ SERVED WITH CREAM “'f
STICKY TOFFEE PUDDINGY SERVED WITH TOFFEE. S%\" X
UCEAND ICE CREAM * - A
CHRISTMAS PUDDING, SERVED WITH BRANDY SAUGE
GULAB JUMUN WITH ICE CREAM :
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