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*  North Atlantic Prawn & Crab cocktail with Marie Rose sauce
%  Chefs ham hock terrine with pjstacbjo nuts and a toasted panjni

*  Roasted tomato and red pepper soup with basil

Mains

*  Roast Norfolk black tur](e)/, chestnut Stuﬁng and trimmings

*  Oven roast supreme of salmon with a lngt orange hollandaise sauce

*  Casserole of woodland mushroom & chestnut with sage dumplings,

served with seasoned Vegetab]es and potatoes

Desserts

*  Christmas pudding with brandy sauce

* Tja maria créme brulee

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