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Christmas Fayre 2017 
Two courses £22 Three Courses £26 

 

All of our food is cooked fresh to order so your patience would be greatly appreciated during busier times.  

 Thank You 

  

Starters 

Roasted Honey & Butternut Squash Soup with Parsnip Crisps (v) 

Asparagus wrapped in Parma Ham with Pan Fried Venison & Red Wine Jus 

Prawn, Crayfish & Crab Salad with Classic Seafood Sauce 

Brie & Cranberry Tart, fresh cut Salad with Balsamic Glaze & Shallot Marinade (v) 

Scallops, Belly Pork & Chorizo Salad with Jerusalem Artichoke Puree 

Mains 

Traditional Turkey Dinner with Pork & Brioche Stuffing & all of the Trimmings 

Pan Fried Hake with Sautéed Cherry Tomatoes, Green Beans & Asparagus with Caper & Parsley Butter 

Beetroot & Squash Wellington with Kale & a Pesto Drizzle (v) 

Braised Ox Cheek with Pancetta, Silver Skin Onions, Chestnut Mushrooms, Pomme Mousseline & Rich 

Beef Sauce 

Pork Fillet stuffed with Walnuts & Dates wrapped with Streaky Bacon served with Creamy Mashed 

Potato, Duck Fat Roasties, Seasonal Vegetables & a reduced Wine Sauce 

Asian Style Seabass with Pak Choi, Bean Sprouts, Chinese Cabbage, Shitake Mushrooms & a Ginger & 

Chilli Butter. 

Twice Baked Cheese Soufflé with Dauphinoise Potatoes & a Rich Blue Cheese Sauce (v) 

Sides £3    

 Hand Cut Chunky Chips / Garlic & Herb Baguette / House Salad /  

Onion Rings / Creamy Mashed Potato / Sweet Potato Fries / Coleslaw /  
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Desserts 

Northumbrian Christmas Pudding with Brandy Sauce 

Rhubarb Crème Brûlée with homemade Shortbread  

Redcurrant & Milk Chocolate Orange Tart 

Vodka, Strawberry & Raspberry Trifle with Caramelised White Chocolate Crumb 

Cheeseboard with Artisan Crackers, Chutney & Grapes 

(Don’t Forget The Port for an additional £3) 

Liquid Desserts 

A scoop of Vanilla Ice Cream with Kahlua or Bells Whiskey - £5.95 

Affogato - Vanilla Ice Cream & Espresso - £5 

Champagne Sorbet with Bombay Sapphire Gin - £5.95 

Espresso Martini - £5.95 

Liqueur Coffee – Rich Espresso, Liqueur & Thick Cream £4.95 

Baileys Coffee - Baileys // Calypso Coffee - Tia Maria // Irish Coffee - Jamesons //                            

Italian Coffee - Amaretto // Café Royale – Brandy 

 

Digestifs 

Hennessy / Courvoisier / Port / Sherry / Jameson’s / Dalwhinnie / Buffalo Trace / Bells / Jack Daniels / 

Famous Grouse / Southern Comfort / Amaretto / Frangelico / Tia Maria / Kahlua / Baileys / Sambuca / 

Jägermeister / Drambuie / 

 

Coffees 

Coffee / Decaf Coffee / Espresso / Americano / Latte / Cappuccino / Mocha / Flat White / Macchiato 
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