THE PARLOUR
EAT.DRINK ENJOY

Hot Chocolate Fudpe Coke wth Vonda icr Cream
Freah Fruit Poviowe s Cwntdy creem
Christmgs Pudding wah Brondy Saue

STARTERS i T THE PARLOUR

Vegetable Soup EAT DRINK ENJOY
Serend wall freah wheaten breod

Breaded Brie Wedge

LI TRy R a———— 2 Courwe L15.95
Prawn Cochktaill 3 Course L19.73
Served with Monesoae poce & fresh wheafen bread

Brandy & Liver Pate

Caaborio caam & rodurront oy
Barttered Mushroom

Servid mah Pk Pedird

J

MAINS

Troditional Turkey 4 Ham

Serwed ot mash, sl eRfeialiey roou polate, chapoditar & odf roaEl gray

Prime Roart Beef

werved weih prangl erpelolivy, Mol potaes, Fo0W potateed oned el el oy

Scampi (£3 supplement)

Freshly bamersd Porlaveps wirms with pde 1olod & theck rur chass o Frovais fray

Chicken Goujons

Liphtly costed chaghien feadlens i o bed o dwwi Bt with pwett Chill Lovae Lervrd with Bhark
ot chepy or French i

Pan Fried Seabass

Lovrvnd an @ bid of cheete b Chve mauh weh Dleck pepper & lemon butler

Bacon & Cheess Burger

Bas smeah burper topbid with Bacen & ¢heewe, compta ond onaany, i @ oosted bun weh el out
chepy pr Franch ey

Grilled Gammon

Topped with puseopple, pererd with isdubnsd wepetobie, mash ond rooif pofdtees o thel cut chapn
Lasagne

Hamerads knogne sereed st ekl berod and thwch i chapa or French e

Boz Sirloin Steak (L5 supplement)

Bo keoaly tourced 28 doy aged weok with mushrooms, onon gy & dhane of tde with rovy or
pepper 1GuOe

Vegetable Wellingron

Seazonn! roaured rrpeialiel, wropped m o bphe pased postcy with chasce of e
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