
CHRISTMAS FAYRE MENU 
 

Starters 
Homemade local fresh water Trout fishcake on a crisp salad & a Dill Crème 

Fraichè. 
 

Chef’s homemade white onion & cheddar soup. 
 

Black pudding & sweet streaky Bacon on homemade garlic toasted bread served 
with  

a spiced apple chutney. 
 

 Toasted Brioche with a fricassee’ of button mushrooms (v) 
 

Main Course 
30 day matured prime Rib eye steak in a red wine & caramelised onion sauce served 

with potato au Jus. 
 

Braised belly of Pork on roasted sage potatoes with mulled red cabbage & finished 
with an apricot jus liè.   

 

Baked fillet of Cod with pesto wrapped in streaky bacon & served with garlic baby 
roast potatoes & a smooth tomato & herb sauce drizzled with orange & lemon 

balsamic dressing. 
 

Caramelised red onion & Goats cheese tart served with salad & Garlic roast potatoes.  
 

All the above are served with seasonal Fresh market vegetables  
 

Desserts   
 

Christmas pudding & brandy sauce 
Or 

Choice from the dessert trolley 
Or  

Cheese, spiced apple chutney & Biscuits 
To Finish 

Coffee & a homemade biscuit. 
 

£28.50pp & a free bottle of house wine per couple. 
(When booking and deposit  are made before the 1st December) 

The Christmas Fayre Meal is available Throughout December.  
Where any parties are above 6 people please pre-order using the form 

provided 
 

We wish  
All our customers, a happy Christmas and prosperous New Year. 
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