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please mention All Things Local when responding to adverts

BOOKING ADVISABLE

1st – 24th December 2007
Chef’s home made soup of the day and warm bread

Deep fried brie wedges & cranberry sauce

Smoked salmon & prawn cream cheese & chive parcels with salad 

Creamy garlic mushrooms with warm ciabatta

Roast Derbyshire turkey breast with chestnut & apple stuffing, 
Cranberry gravy & chipolata sausage

Roast silverside of beef, Yorkshire pudding, horse radish sauce & roast gravy

Poached salmon fillet, poached in white wine served with white wine & dill cream sauce

Goats cheese, roasted peppers & pine nut tart with a pesto & balsamic reduction (v)

Christmas Pudding with Brandy Sauce

Hot Chocolate Fudge Cake served with cream

Chef’s home made Sorbet

Chef’s home made sherry trifle

Mince pies and coffee

2 courses for £16.95 or 
3 courses for £18.95 

per person

Children under 12 – 2 courses for £9.50 or  3 courses for £11.50

Served noon to 2.30pm, 5.30pm to 9.00pm  /  From 1st to 24th December


