A LA CARTE MENU

2 COURSE FOR £21.95 OR 3 COURSE FOR £25.95 |

STARTERS MAINS
LT e ROAST TURKEY, PORK &
served with Crusty Bread APRICOT STUFFING
with all the Trimmings

DUCK LIVER PATE

Orange and Cranberry Sauce, Toasted STEAK PIE

Brioche with Salad Roasted Vegetables and Potatoes
HAGGIS FRITTERS SWEET POTATO AND

topped with Poached Egg and Chilli Jam ROASTED PEPPER TIAN E 3

with a Salad Garnish Tomato and Basil Sauce, Roasted:

SMOKED SALMON SALAD Vegetables & side Salad !

Red Onions, Capers and Olives TMDITIONAL FISH
CH|CKEN pAKORA (BATTERED OR BREADE

i &y served WJTh Chips: and Peas
' W|’rh Chilli.Sauce, Salad Goxnlsh EEy §
V9 o o0 puLLep PORK BURGER"
VEGETABLE SAMOSA B ""'served WI‘I'h Cheese, Salad and Ch|ps

W|’rh Chilli Sauce, Solod Gcrh;sh
4 e VEGAN BURGER v
A A ' { =g WITh Vegon Cheese Solqd ond Chlps et

f
4
te




MAINS

POACHED CHICKEN - CHICKEN TIKKA MASSALA
ROULADE il with Pilau Rice (Garlic or Plain Naan £2
stuffed with Prosciutto and Spinach, White - extra) _
Wine and Mushroom Cream Sauce o -
'LAMB JALFREZI WITH PILAU
RICE

(Garlic or Plain Naan £2 extra)

Roasted Vegetables and Potatoes

DESSERTS

CHRISTMAS PUDDING AND BRANDY SAUCE

STICKY TOFFEE PUDDING WITH TOFFEE SAUCE AND ICE
CREAM

CHEESECAKE OF THE DAY SERVED WITH ICE CR_EAW

SPICED FRUIT CRUMBLE TOPPED WITH CUSTARD?",': 5

~MINT ICE CREAM WITH CHOCOLATE SAUCE™ (
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| . PLEASE LET YOUR SERVER KNOW OF ANY ALLERGY REQUIREMENTS

¢
= CERTAlN D|SHES dAN BE ADJUSTED TO ACCOMMODATE ANY ALLERGlES
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