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STARTERS 

HALLOUMI FINGERS 

Deep fried halloumi fingers, served with a sweet chilli dip. 

MEATBALLS 

Traditional Italian beef meatballs, Napoli sauce, egg, parsley, garlic, salt, pepper, breadcrumbs, 

topped with Parmesan shavings. 

CHEF’S OWN CREAM OF CHESTNUT MUSHROOM SOUP 

Chef’s own chestnut mushroom and cream soup. Served with croutons. 

 

MAINS 

TRADITIONAL ROAST TURKEY DINNER 

Traditional roast turkey Christmas lunch with pigs in blankets, stuffing and all the trimmings. 

LASAGNE 

Homemade traditional Italian baked pasta, with beef Bolognese sauce, mozzarella, bechamel and 

Napoli sauce. 

VEGETARIAN CHRISTMAS DINNER (V) 

Vegetarian Christmas Dinner; oven baked portobello mushrooms, stuffed with blended mushrooms, 

garlic, parsley and breadcrumbs. Served with mashed and roast potatoes, honey roasted carrot 

and parsnips, Brussel sprouts, Yorkshire pudding, vegetarian stuffing and gravy. 

 

DESSERTS 

ICE CREAM 

2 scoops of ice cream of choice. 

CHOCOLATE BROWNIE WITH ICE CREAM 

Chocolate Brownie with a scoop of ice cream. 

 

(Please discuss any allergies or special dietary requirements when ordering, as we may be able to adjust 

dishes to accommodate.) 


