=3 How 40 book =3

1. Pop in or call us to discuss your requirements

2. We will need a £5 per person non-refundable deposit to confirm your booking. Bookings must be confirmed and deposits
received within 10 days of your initial booking. Deposit payments by credit and debit card can be taken over the phone

3. Cheques (with valid banker’s card details) are acceptable for deposits when received at least 10 days prior to your
dining date

4. Our Festive Menu is available from 22nd November to 30th December 2010, excluding 25th and 26th December 2010.

Don’t forget your booking form
Starters Desserts
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information and offers. Please tick the box if you do not wish to receive such information, but remember that this will exclude
you from receiving any of our future and upcoming offers, promotions and vouchers. You must be 18 years or over to join.

TAll fish dishes may contain bones. (v) These dishes are suitable for vegetarians. All weights stated are approximate uncooked
weights. Whilst we take every care to preserve the integrity of our vegetarian products, we must advise that these products
are handled in a multi-kitchen environment. We cannot guarantee that our products do not contain traces of nuts and/or seeds.
Festive Menu available 22nd November to 30th December 2010, excluding 25th and 26th December 2010. All prices inclusive of
17.5% VAT. Should the VAT rate increase, menu pricing will be increased accordingly. No booking is confirmed until a deposit
is received. A non-refundable deposit of £5 per person must be received within 10 days of your booking. Cancellations made
with less than 24 hours notice are liable for full payment of food. All items are subject to availability. We reserve the right to
alter or amend the offer at any time.
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Start your festive celebrations
the way you mean to go on!

"T wish we could put some of the
Christmas spirit i jars and open
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Weleome 40 our z and 3 course Festive Menu,
available f/ﬂom 22u1d November 4o s0th Vecember*

Z CO0UrSes

£XX.xx per person - Adult
£XX.xx per person - Child

Z COUrSeS

£XX.xx per person - Adult
£XX.xx per person - Child
Wik not pre-order, your drinks so they are ready

when fou arrive = our entire drinks range is
available +o pre-order

Starters

Creamed Parsnip Soup (v)
Topped with parsnip crisps and served with our home-baked crusty baguette

Grilled Garlic & Stilton Mushrooms (v)

Grilled field mushrooms cooked in garlic butter, covered in a Stilton and black
pepper sauce and served on toasted baguette

Prawn Cocktail
Succulent king prawns served on crisp cos lettuce with seafood dressing
and artisan bread

Chicken & Honey Paté

Smooth chicken liver, pork and honey paté served with cranberry sauce, toasted
baguette and dressed leaves

Mains

Traditional Roast Turkey

Succulent roasted turkey breast served with mashed and roasted potatoes,
Brussel sprouts, honey roasted carrots, parsnips, a bacon wrapped
chipolata, stuffing, Yorkshire pudding and rich gravy

Pepper and Stilton Steak

28 day matured prime 9oz rump steak, cooked to your liking with pepper
& Stilton sauce. Served with mashed and roasted potatoes, Brussel sprouts,
honey roasted carrots, parsnips, stuffing and Yorkshire pudding

Salmon Fillet

Seasoned, grilled premium salmon fillet with white wine & pesto sauce.
Served with mashed and roasted potatoes, Brussel sprouts, honey roasted
carrots, parsnips, stuffing and Yorkshire pudding

Butterbean & Vegetable Pie (v)

Butterbeans, roasted peppers and courgettes in a tomato sauce

with melted Sicilian mozzarella, finished with an open crisp puff

pastry lid. Served with mashed and roasted potatoes, Brussel sprouts, honey
roasted carrots, parsnips, stuffing and Yorkshire pudding

Vesserts

Christmas Pudding

Fruity traditional Christmas pudding served with rich brandy sauce

Pear Tart Tatin

A French classic. Served with clotted cream ice cream

Chocolate Fudge Cake

Rich indulgent chocolate fudge cake served with sticky toffee sauce
and Channel Island cream ,
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Winter Berry Crumble
Home-baked berry crumble served
with thick custard

PLUS
Coffee & Mince Pies




