AVAILABLE IN THE BAR

From Wednesday 1st December
CHRISTMAS MENU

STARTERS
Homemade Soup
Freshly made Soup of the Day served with a Homemade Roll
Smoked Salmon Terrine
Served with a Lemon and Honey Dressing

Garlic Mushrooms
With Parma Ham, Chives, White Wine and Cream

Goats Cheese and Red Onion Parcels
With Raspberry Vinaigrette

MATIN COURSE

Roast Turkey, Sage, Onion and Apricot Stuffing
and Bacon Wrapped Sausages

Roast Beef and Homemade Yorkshire Pudding
Plaice Fillets with a Prawn Sauce

FOR VEGETARIAN OPTION
CHOICE AVAILABLE FROM OUR SPECTALS BOARD

ALL SERVED WITH SEASONAL VEGETABLES AND POTATOES

Rib Eye Steak (Extra Charge of £3.00)
served with Chips, Tomato, Mushrooms, Onion Rings and Peas

DESSERT
Christmas Pudding
Or Choice from the Homemade des-
serts Board

Two Courses For £11.25
Three Courses for £14.25




CHRISTMAS MENU
Group Bookings of 10 or More

STARTERS
Smoked Haddock Chowder
With Granary Roll and Butter

Garlic Mushrooms
With Parma Ham, Chives, White Wine and Cream

Scampi Thermidor
With Salad and Brown Bread and Butter

Goats Cheese and Red Onion Parcels
With Raspberry Vinaigrette

MATIN COURSE

Roast Turkey, Sage, Onion and Apricot Stuffing
and Bacon Wrapped Sausages

Roast Beef and Homemade Yorkshire Pudding

Thai Style Seafood Casserole
with Monkfish, Red Snapper, Tiger Prawns and mussels

FOR VEGETARIAN OPTION
CHOICE AVAILABLE FROM OUR SPECTALS BOARD

ALL SERVED WITH SEASONAL VEGETABLES AND POTATOES

Rib Eye Steak (Extra Charge of £3.00)
served with Chips, Tomato, Mushrooms, Onion Rings and Peas

DESSERT
Christmas Pudding
. Or Choice from the Homemade Desserts Board

Followed by Coffee and Mince Pies

Three courses £16.50
Two courses £13.50




CHRISTMAS MENU
Group Bookings of 10 or More

STARTERS
Homemade Soup
Freshly made Soup of the Day served with a Homemade Roll
Chicken and Liver Pate
Black Cherry and Red Onion Chutney served with Warm Toast and Butter
Melon Fruit Refresher
Segments of Melon, Orange and Grapefruit wit a Raspberry Coulis

MAIN COURSE
Roast Turkey, Sage, Onion and Apricot Stuffing
and Bacon Wrapped Sausages

Roast Beef and Homemade Yorkshire Pudding
Plaice Fillets with a Prawn Sauce

FOR VEGETARIAN OPTION
CHOICE AVAILABLE FROM OUR SPECTALS BOARD

ALL SERVED WITH SEASONAL VEGETABLES AND POTATOES

DESSERT
Christmas Pudding
Or Choice from the Homemade desserts Board

Two Courses For £11.25
Three Courses for £14.25




COBWEB CHRISTMAS MENU £14.25 PER HEAD
Available in Carvery Format
With choice of Vegetables or
Plated with Seasonal Vegetables

IT WOULD MAKE OUR LIFE A GREAT DEAL EASIER IF YOU PLEASE
COULD LET US KNOW IN ADVANCE WHAT YOUR CHOICES WERE AS
ALL OUR FOOD IS COOKED FROM FRESH TO ORDER AND THIS WILL

REMOVE ANY UNECESSARY DELAYS

STARTERS QUANTITY

Soup of the Day

Chicken and Liver Pate

*Melon, Grapefruit and Orange Segments *

MAIN COURSE QUANTITY

Roast Turkey

Roast Beef

Plaice Fillets with Prawn Sauce

Vegetarian Option

*VEGETARIAN OPTTIONS*




COBWEB CHRISTMAS MENU £16.50 PER HEAD
Available in Carvery Format
With choice of Vegetables or
Plated with Seasonal Vegetables

IT WOULD MAKE OUR LIFE A GREAT DEAL EASIER IF YOU
PLEASE COULD LET US KNOW IN ADVANCE WHAT YOUR
CHOICES WERE AS ALL OUR FOOD IS COOKED FROM FRESH TO

STARTERS QUANTITY

Smoked haddock Chowder

Garlic Mushrooms

Scampi Thermidor

*Goats Cheese and Red Onion Parcels *

MAIN COURSE QUANTITY

Roast Turkey

Roast Beef

Thai Seafood Casserole

Ribeye Steak

Vegetarian Option

*VEGETARIAN OPTTIONS*




