
CHRISTMAS MENU
4 COURSES

TO START
Classic Prawn Cocktail 
Atlantic prawns with Marie Rose 
sauce on a bed of lettuce served 
with wheaten bread.

Deep Fried Brie 
Crispy breaded brie, served with 
crispy salad and cranberry jus.

Homemade Vegetable Soup	
Served with wheaten bread.

Homemade Chicken Liver Pâté	
Served with melba toast and 
drizzled with cumberland jus.

Garlic Mushrooms	
Crispy breaded mushrooms 
served with garlic mayonnaise.

MAIN COURSE
County Antrim Turkey and Ham	
With sage and onion stuffing, 
chipolatas and mash with a light 
jus and cranberry sauce. 

Slow Roast Silver Side	
Tender eye of silverside served with 
seasonal vegetables, mash and roast 
potatoes with a light jus. 
 
Fresh Darne of Irish Salmon	
Grilled in lemon butter, served with baby 
potatoes, creamed spinach and nutmeg. 

Chicken Escalope 
Butterflied chicken breast topped  
with warm goats’ cheese, caramelized 
red onions and served with 
dauphinoise potatoes.

28 Day Aged 8oz Sirloin Steak  
(£5 Supplement) 
Served with fried onions, peppered 
sauce and a choice of side order.

Traditional Nut Roast (V)	
Served with brussels, carrots, 
roast potatoes and vegan gravy. 

DESSERT
Spiced Apple Crumble with 
Custard  or Vanilla Ice Cream

Winter Berry Fresh Fruit Pavlova

Homemade Banoffee and Fresh Cream

Hot Chocolate Fudge served  
with Vanilla Ice Cream

Christmas Pudding  
and Brandied Custard

Tea/Coffee and 
after dinner mints. 

Please Note: 10% service charge applicable for parties of 6 or more. 

CHRISTMAS 
DINNER 

£25.95

CHRISTMAS 
LUNCH 12-4PM 

£19.95

Please ask staff for 
allergen details.
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