
 

£16.95 
per person 

Menu 
STARTERS 
Carrot & coriander soup 
 

Homemade chicken liver pâté served with 

oatcakes & redcurrant  jelly 
 

Prawn & smoked salmon served with Marie Rose sauce  

on a bed of salad leaves 
 

MAIN COURSE 
Breast of chicken stuffed with cheese, basil & sundried tomatoes 

served on a bed of spring onion mash 
 

Roast sirloin of beef & Yorkshire pudding 
 

Baked salmon fillet in a dill & white wine sauce 
 

Baked filo parcel filled with brie and cranberry sauce served on 

a bed of fresh salad leaves 
All served with new potatoes  seasonal vegetables 

 

SWEETS 
  Homemade  lemon cheese cake 

 

Baked chocolate tart served with vanilla ice cream 
 

                 Cheese & Biscuits 
followed by coffee 

 


