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Seasonal Melon served with Greenland Prawns and Marie Rose Sauce
Button Mushrooms coated in Breadcrumbs and a touch of Garlic
Glazed Goats Cheese on a caramelized Red Onion Tart, Homemade Pesto and balsamic Glaze

Pan- ﬁried Scanps served with ﬁesh Asparagus and Chorizo slices
000000~

Today’s Chef Special Potatoes and Leek Soup

~000000~
Traditional Roast Turkey with Cranberry Sauce, Chipolata and Stuffing
Pan-Fried fillet of local Jersey Plaice served with White Wine and lemon juice
Surf & Turf~ Rib- eye Steak topped with King Prawns served with a touch of garlic butter
Pan-fried Escalope of Veal with sliced mushrooms, flamed in Brandy and finish with cream

Market Vegefab/es and Potatoes in Season
~000000~

Christmas Pudding served with Bvandy Sauce

Proﬁtero[es with Chocolate sauce * Choice of Cake

Fresh Fruit Salad * Vanilla Créme Brule * A Selection of Continental and Eng[ish Cheeses

~000000~

Coﬁee & Mints

Price £47.00
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