
Starters 
 North Atlantic Prawn & Crab cocktail with Marie Rose sauce 

 Chefs ham hock terrine with pistachio nuts and a toasted panini 

 Roasted tomato and red pepper soup with basil 
 

Mains 
 Roast Norfolk black turkey, chestnut stuffing and trimmings 

 Oven roast supreme of salmon with a light orange hollandaise sauce  

 Casserole of woodland mushroom & chestnut with sage dumplings, 
served with seasoned vegetables and potatoes 

 

Desserts 
 Christmas pudding with brandy sauce 

 Tia maria crème brulee 
 

Main course £11.50 / 2 courses £16.95 / 3 courses £21.00 


