
Starters
Roasted root vegetable soup with homemade pesto and crusty bread

Homemade crab cakes with shellfish bisque and baby watercress

Chicken liver pate with red onion marmalade and chargrilled toast

Roasted shallot and goat’s cheese tart tatin with baby leaves and toasted pine nuts

Main C ourses (all served with seasonal vegetables)

Roasted crown of Norfolk turkey with sage and onion stuffing, pigs in blankets, duck fat roast 
potatoes, bread and cranberry sauce and traditional gravy

Roast loin of free range pork (Dingley Dell) with duck fat roast potatoes, Yorkshire pudding and  
traditional gravy

Pan fried cod fillet with winter vegetable ratatouille, saffron fondant potato and lemon butter 
sauce

Blue cheese, cranberry and chestnut tart with mixed herb and baby leaf salad, roasted cherry 
vine tomatoes and a mulled wine reduction (v)

Desserts
Traditional Christmas pudding with brandy sauce and a mince meat samosa

Steamed spotted dick with vanilla custard and rum and raisin ice cream

White chocolate and hazelnut cheesecake with hazelnut meringue and caramel sauce

Selection of English cheeses and biscuits with grapes, apples and homemade real ale chutney

Christmas Menu pre-order form

Name of booking:

Number in party:

Contact person:

Thank you for choosing to have your Christmas meal with us.

Please fill in this form and send it on to us, all bookings must be accompanied by a £10 deposit per person.  

Quantity

Quantity

Quantity

Contact telephone:

Email address:

Address:


