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Served betveen 12.00pm - 2.30pm \ CHRISTMAS FAYRE MENU :
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GLASS OF BUCKS F1ZZ

SWEET POTATO & LEEK SOUP

Served with crispy cheese crouton

DUCK LIVER PARFAIT
With cranberry & red onion chutney & toasted brioche

PRAWN & CRAB COCKTAIL

Bound in Marie Rose sauce with
pickled cucumber & toasted bread shards

PORT DRENCHED MELON

Served with a refreshing sorbet

ROASTED TURKEY BREAST
Slices of turkey breast with cranberry stuffing,
bacon wrapped chipolata& mild white wine gravy

BRAISED LAMB RUMP

Slowly braised lamb in minted red wine gravy

ROAST TOPSIDE OF BEEF
With a Yorkshire pudding & rich red wine gravy

COD & SALMON FOURRES
Poached fillets of cod & salmon sat on @
prawn & mushroom sauce, glazed with fomato

JERK VEGETABLES
A melange of seasonable vegetables marinated in jerk seasoning
served with wedges of sweet potato

Served with roast & duchess potatoes, buttered carrots,
sauteed sprouts & cauliflower in cheese sauce

A SELECTION OF SEASONAL DESSERTS

FESTIVE LIQUEUR

PRE- ORDERS MUST BE GIVEN




