
DECEMBER lunch MENU
Starters

Main Courses

Followed by Dessert

PRAWN COCKTAIL
at lant ic  prawns  &  mary  rose  sauce,  served  on  a  bed  of  c r i sp  le t tuce

TEMPURA KING PRAWNS
cr i spy  f r ied  k ing  prawns,  served  w i th  a  sweet  ch i l l i  d ipp ing  sauce,  garn ished  w i th  sa lad

CHICKEN L IVER PATE
homemade ch icken  l i ver  pate ,  served  w i th  toasted  bread

HOMEMADE TOMATO SOUP
r ipened tomato  soup,  creme f ra iche  &  homemade toasted  bread

GREEK PLATTER
taramasalata,  tzatz ik i ,  houmous,  o l i ves  &  p i t ta  bread

CRISPY MUSHROOMS
breaded mushrooms,  served  w i th  a  rose  peppercorn  &  ho l landaise  sauce

SALMON
poached sa lmon,  served  w i th  ho l landaise  sauce,  sautéed  potatoes  &  vegetables

CHICKEN A LA CREME
served  in  a  r i ch ,  c reamy sauce  w i th  vegetables  &  sautéed  potatoes

STEAK & ALE P IE
sautéed  potatoes ,  vegetables  &  gravy

MINTED LAMB CUTLETS
sautéed  potatoes  &  vegetables

NORFOLK TURKEY
cr i spy  roast  potatoes ,  but tered  vegetables ,  yorksh i re  pudding  &  on ion  gravy

CHICKEN KEBAB
served  w i th  r i ce  &  sa lad
SPINACH & RICOTTA

canne l lon i  served  w i th  sa lad
SIRLOIN STEAK (£8  SUPPLEMENT)

handcut  ch ips ,  on ion  r ings ,  gr i l l ed  tomatoes  &  mushrooms,  w i th  your  cho ice  of  sauce

DECEMBER 2023
2 COURSES £22PP |  3  COURSES £26PP


