with redcurrant jelly

Deep Fried Brie ‘.
.

Chefs seasonal soup of the day a
Home-made & served with our own freshly baked bread

Funghetti al Aglio

Breaded mushrooms with garlic mayo

Bruschetta
Toasted bread with chopped tomatoes, garlic, fresh basil, & extra virgin olive oil

Gamberetti Marie Rose
Royal Greenland prawns with Marie rose & leaf salad

Roast Norfolk Turkey

With all the trimmings, chestnut stuffing & Cranberry sauce

Vitello Sophia

Topside of veal pan-fried in a shallots, white wine & cream sauce

Grilled supreme of salmon
With cherry tomatoes, fresh basil & courgettes

Penne Amatriciana
Pasta with bacon, onions, tomatoes, garlic & a touch of cream

Beef Isle of Skye

Roast Rib Eye of beef served with a Drambuie & cream sauce

Pollo Julietta

Supreme breast of chicken pan fried & topped with mozzarella, Parma ham & asparagus

Xmas pudding & brandy sauce  Profiteroles & melted chocolate sauce
Fresh fruit salad & ice cream laced with glayva liqueur ~ Tiramisu home-made

Coffee & mints
£10 Deposit per head to confirm booking Lunch £17.95 Dinner £19.95




