CHRISTMAS MENU

Stwitews - L8

Great British Prawn Cocktail
Locally sourced prawns, lettuce, cucumber, tomatoes in a homemade
Marie-Rose sauce with crusty bread

Liver Paté
Liver paté, side salad and crusty bread

Cranberry and Brie Parcels
Sweet cranberry and brie in a crispy filo pastry parcel with a side salad and
crusty bread

Matre Cowsse - L£18
All served with seasonal vegetables, roast potatoes, roast parsnips,
cranberry stuffing, pigs in blankets and a Yorkshire pudding

Traditional Christmas Lunch
Traditional Christmas turkey with all the trimmings and a red wine gravy

Mushroom Wellington
Mushroom wrapped in crispy pastry with all the trimmings and a red wine
gravy (pigs in blankets optional) (V)

Seabass
with mustard mash and seasonal vegetables

Dewsert - LS

Traditional Christmas Pudding
with a warm brandy custard

Buxton Mess Sunday
Fresh strawberries, meringue, ice cream and strawberry coolie topped with
cream

Cheeseboard i
Smoked cheese, stilton and brie served with pickles, pork pie\__ @
and crusty bread DT ‘

2 courses for £24, 3 courses for £32

g

Please note, we use nuts, fish, egg, shellfish, milk and gluten products within :

our kitchens and it is impossible to fully guarantee separation of these items in “'\
e storage, preparation or cooking. Please inform our staff of any food allergies
e prior to placing your order.



