CHRISTMAS FAYRE 2017
STARTERS
PEAR & BUTTERNUT SQUASH SOUP (V)

Please book early to avoid disappointment.
£10 per person non refundable deposit required

DESSERTS

Topped with cinnamon crème fraiche

MAIN COURSES

TRADITIONAL CHRISTMAS PUDDING

SMOKED SALMON

ROAST NORFOLK TURKEY

Finished with thick brandy cream

With avocado mousse and caper dressing

With roast potatoes, sprouts, honey roasted carrots and
parsnips, herb stuffing and thyme gravy

STICKY GINGER PUDDING
Served warm, with vanilla ice cream and a
candied orange zest

BRIXWORTH PATE
Served with brioche and red onion and port chutney

PAN FRIED SALMON FILLET
Served with crushed braised leeks with a dill sauce

WHITE CHOCOLATE AND BAILEYS TRUFFLE

RED ONION, GOATS CHEESE & FIG TART

SLOW COOKED BEEF STEW

With a topping of caramelised pancetta

Cooked in a red wine and onion jus. Served with seasonal root
vegetables and crushed new potatoes

WILD MUSHROOM & PORT BRIOCHE (V)

CHRISTMAS WISHES
Share some festive cheer with your table.
Orders must be made when making your booking
1: COFFEE & MINCE PIES - £2.95PP
2: PROSECCO DRINKS RECEPTION - £6.50PP
3: WINE ORDER FOR THE TABLE - £9.00PP
4: CHEESEBOARD - £4.95PP

Delicately presented with an espresso infused
Chantilly cream

LEMON TART

Served with sweet Chantilly cream

Served in a light brioche bowl with roast potatoes, sprouts, honey
roasted carrots and parsnips, herb stuffing and thyme gravy

LUNCH (MIDDAY TO 3PM)
3 COURSES - £22.95
2 COURSES - £19.95

DINNER (6PM TO 9:30PM)
3 COURSES - £28.95
2 COURSES - £24.95

All food is cooked and prepared to order, please advise your waiter of any dietary requirements or sensitivities and we will aim to be flexible with the dishes to meet these requirements.
Pre ordering is not required
Non Gluten/Non Dairy/Vegan menus and allergen information policy available. V = Vegetarian
A discretionary service charge of 10% for parties of 10 or more will be added. Please note there is a 2 hour time limit at the table

