
 

 

 

Christmas Party menu 2009 
£22.50 p/h 

 
Roast winter vegetable soup, garlic cream and root vegetable crisps. 

Smoked haddock, leek and cheddar fishcakes, homemade spicy tomato ketchup. 

Chicken liver and brandy parfait, spiced fig chutney and homemade brioche. 

Somerset brie and spring onion risotto, pan fried wild mushrooms garlic and parsley butter. 

.......................... 

 

Free range Bridgnorth turkey, cranberry sauce, chipolatas, sage stuffing and turkey gravy. 

Slow roast shoulder of lamb, pan seared black pudding, creamed leeks and red wine 

sauce. 

Fillet of Devonshire haddock roasted and wrapped in Parma ham with prawn and green 

salsa butter and mashed potato. 

Confit of Gressingham duck leg , seared breast, on a sausage bacon and butter bean 

cassoulet, with garlic and herb crumb 

....................... 

Choice of seasonal sweets or cheese from our blackboard. 

..................... 

Coffee and mints 

 


