Turkey and Tinse/

Starters.
Prawn Cockt ai |
Atlantic Prawns laid on a bed of torn young salad leaves, drizzled with a rose marie

dressing.
Pat e

Smooth Ardonnaise pate served with French Melba Toast.
Soup

Cream of Tomato or Vegetable Soup, served with croutons and a warm crusty roll.
Mel on Boat

Sweet Honeydew Melon, topped with orange sail.

Mai n Cour se
Li ncol nshire Roast Turkey
Served with, Pigs in blanket, traditional chestnut stuffing and Cranberry Sauce.

Scottish Roast Beef

Yorkshire Pudding and Onion Gravy.

Scottish WIld Sal non

Poached and served with a light cheese or dill sauce.
Mushr oom St r oganof f
Cooked with paprika, brandy, garlic, mustard onions, red wine and cream. Served with
rice.

All Served with a choice of seasonal Vegetables
Cauliflower, Brussel Sprouts, Carrots and either roast or creamed potatoes.

Desserts
Tradi tional Christmas puddi ng
Served with a brandy sauce, or cream of your choice.
Home Made Apple Pie
Served with Ice Cream or Custard
Sherry Trifle and Cream
Tea or Coffee

Served with fine Belgian Chocolates

£29. 95
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