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& Mid Week Christmas Lunch and Tea Menu &
iy S, 6, 10, 11, 12%, 17* and 18* December i«
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& Broccoli and Stilton Soup finished with Croutons (t%
o Haddock and Spring Onion Fishcake ﬁ"‘
o Chilled Fresh Melon Cocktail (‘\\'
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oy Roast Turkey with Baked Gammon, Chipolata Sausage and Savoury Stuffing @
o~ Roasted British Belly Pork with Sage and Onion Stuffing (p\.
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o Cod Mornay (Fillet of Cod with Cheese Sauce) ﬁ“
o Vegetarian Country Mushroom Pie (V) “‘\'
24 Baked Cheddar Cheese Soufflé (V) &
o @
o Roast and New Potatoes @
oy Garden Peas @,
(&: Brussels Sprouts q&
& Creamed Swede «“'
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z\? Christmas Pudding with Devonshire Cream ﬁﬁ
& Lemon Cheesecake @
o Cream Filled Profiteroles with Warm Chocolate Sauce (m
«i AUl Desserts are of fered with a choice of Clotted Cream, Double Cream or Ice Cream e\‘.
& A Selection of Ice Creams and Sorbets — Flavours as Below (‘“
g‘ A Platter of Cheese with Biscuits, Celery and Grapes ﬁ:
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o~ Coffee and Chocolate Mints @
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nes Al Ttems Subject to Availability nes
(‘: Yarde Valley Ice Creams — Vanilla, Strawberry, Mint Choc Chip, Chocolate, Toffee and Honeycomb. Dairy Free Vanilla (‘l
(‘l Sorbets — Lemon, Raspberry and Orange (il
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(‘@ Please see a member of the restaurant team for any information on allergens contained in the food (£$
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