
STARTERS 

Soup Of The Day 
Served with a warm bread roll 

Beekies Chicken Liver Pâté 
Laced with brandy & served with a red onion marmalade 

Prawn Cocktail  
Tender Prawns bound in our homemade Marie Rose sauce 

served with brown bread & butter 

Breaded Brie Wedges 
Served with a cranberry dip 

House of Elrick Sorbet 
Coconut & Lemonade infused Sorbet 

MAIN COURSE 

Traditional Roast Turkey Breast 
Served traditionally  

Roast Topside of Beef 
Served in a rich gravy with yorkshire pudding & oatmeal stuffing 

Stornaway Chicken 
Chicken breast stuffed with black pudding in a creamy whisky sauce 

Haddock Mornay 
Haddock bound in a creamy sauce topped with tomato & cheese 

Vegetable Lasagne 
served with Garlic bread & a side salad  

All the above served with chips or potato’s & seasonal vegetables 

SWEETS 
Pat’s Christmas Dumpling 

Sherry Trifle 
Sticky Toffee Pudding 

Cheesecake of the Moment 
Trio of Ice Creams

FESTIVE MENU

2 Course £28 - 3 Course £35


