
Christmas Lunch Menu
Starter

Roasted tomato and red pepper soup, served with croutons and a fresh bread roll
Breaded, deep fried goat s̓ cheese, served with a baby leaf salad and balsamic reduction

Prawn cocktail served with a salad garnish

Main Course
Free range bronze turkey, Yorkshire pudding, stuffing, pigs in blankets

Puff pastry topped chicken and leek pie
Vegetable Wellington

All main courses are served with roast potatoes, honey roast parsnips, fresh vegetables and gravy

Dessert
Christmas pudding, served with brandy cream

Homemade apple, sultana and mixed spice strudel, served with custard 

Tea or coffee & mints

Two courses £30 | Three courses £34
Vegan and gluten free options available

We cannot guarantee that food produced in our kitchen is allergen free

Tuesday 10th December | Wednesday 11th December
Tuesday 17th December

12:30pm | Advance booking essential

£10 non-refundable deposit required per person
To book telephone 01763 260418 ext 3 or in person in the Farm Shop Cafe


