
Menu
C H R I S T M A S  L U N C H

S T A R T E R

M A I N  D I S H

D E S S E R T

R o a s t e d  c h e s t n u t  a n d  p a r s n i p  s o u p

F e s t i v e  l u n c h

C h r i s t m a s  p u d d i n g  w i t h  b r a n d y  s a u c e

S e r v e d  M o n d a y  t o  F r i d a y  1 2 p m  t i l l  3 p m

2  c o u r s e  s e t  m e n u  £ 2 1  p e r  p e r s o n

3  C o u r s e  s e t  m e n u  £ 2 5  p e r  p e r s o n

A c reamy  b lend  o f  roas ted  ches tnu ts  and
pa rsn ips  w i th  a  h i n t  o f  t hyme  and  t ru f f l e
o i l

A  cho ice  o f  t u r key ,  bee f  o r  vege tab le
pa t ty  w i th  a l l  t he  t r immings  and  l ash ings
o f  g ravy

Pe r fec t  way  to  f i n i sh  a  f es t i ve  l unch

AVA I L A B L E  F R O M  2 0  N OV- 1 8  D E C ,  M O N - F R I  1 2 - 3T H T H


	CHRISTMAS LUNCH
	Menu
	AVAILABLE FROM 20TH NOV-18TH DEC, MON-FRI 12-3
	STARTER
	Roasted chestnut and parsnip soup

	MAIN DISH
	Festive lunch

	DESSERT
	Christmas pudding with brandy sauce
	Served Monday to Friday 12pm till 3pm
	2 course set menu £21 per person
	3 Course set menu £25 per person



