


Starters
Today’s soup with rosemary focaccia (v)

Chicken liver pate with plum & red onion chutney,
leaf salad & grilled ciabatta

Crayfish & avocado cocktail with baby gem lettuce,
lime mayonnaise & melba toast
Main Courses

Breast of chicken wrapped in parma ham & roasted
with sage & honey glazed parsnips

Fillets of sea bass filled with leeks & peppers
& baked with lemon & ginger butter & chives

Baked red onion, sun blush tomato & roasted pepper puff pastry
tart with feta cheese on rocket leaves with parsley pesto (v)

Roasted breast of turkey with prune and apple stuffing,
roast potatoes, brussel sprouts and red currant jus

Desserts
Steamed Christmas pudding with vanilla ice cream
Dark chocolate fudge cake with raspberry sauce & double cream

Coconut panna coftta with passion fruit syrup & shortbread fingers

Freshly brewed Fairtrade tea or coffee

- 3 Courses: £15.50 per head
[:[:A: ENCORE to book a table call: 0141 332 7959




