Festive Christmas Menu 2010
2 Courses 14.95
Available Lunch and Dinner from Monday 13th December to Thursday 23rd December, excluding Sunday Lunch and Saturday after 6.45pm
A £5.00 deposit is required for parties of 8 or more.

Starters

Hot and sour Chicken salad [can be served as a main course]
Sautéed with shallots, palm sugar, lime juice, coriander, chillies and fresh mint served on a bed of baby gem lettuce

Roasted Beetroot and Goats cheese salad [v]
Set on a tomato and watercress salad with a sweet cider vinaigrette

Hot Smoked Salmon and Mackerel Pate

Served with toast and a salad garnish

Winter Vegetable chowder [v]
Topped with a garlic croutons

Moules Mariniere [£3.00 supplement]

Sautéed with shallots, garlic, parsley, white wine and cream]

Garlic Mushrooms Crostini [v]
Sautéed mushroom with, herbs, white wine and cream set on garlic ciabatta 

Main Courses

Traditional Cheshire Turkey
Served with all the delicious trimmings
Roasted Pheasant
Served with black pepper mash and a bacon and thyme Jus
Salmon Joseph 
Oven roasted with a little Cajun seasoning, served on a creamy Alfredo linguini with spring onion and Parmesan

Confit of Lamb 
Slowly braised shoulder of lamb, served with celeriac mash and a rich rosemary Jus

Ribeye Noel [£3.50 supplement]
An 8oz Ribeye cooked to your liking served plain or with a bacon and mushroom Jus

Risotto Verdi [v]
Peas, broad beans, spinach and leeks with a creamy parmesan sauce drizzled with coriander pesto

Side Orders
Chips 2.50

Garlic Bread 2.25

Garlic bread with cheese 2.60

Marinated olives 3.25

Rocket, cherry tomato and onion salad 3.50

Caesar salad £3.95
Desserts £5.50
A 10% service charge will be added to parties of 8 or more
