The Wiltshire’ —
e z zre S Norwegian Prawns &l Cantaloupe Melon Cocktail, Marie Rose

Sauce < Brown Bread with Butter

C ﬁfiStmds @dft)} Wig ﬁt [ Smoked Duck, Asparagus el Feta Salad with Crispy Croutons,

Drizzled with a Balsamic & Tarragon Dressing
Homemade LeeR eI Potato Soup, infused with Thyme

Join us for some Festive Fun!! i Course Options

£37.00 per person — 3 Course Dinner — Entertainment Griddled Tuna Steak, Roasted New Potatoes, Seasonal Vegetables
&l a Sweet Chilli Sauce

Roast Local Turkey with all the Trimmings, Roasted Potatoes,
Seasonal Vegetables, Sage I Onion Stuffing Ball, and Yorkshire
pudding with Gravy

®Pan Fried Lamb Rump, with Seasonal Vegetables, Roasted
Potatoes I Redcurrant I Red Wine Sauce

n, Field L Wild Mushroom Stroganoff, Steamed Basmati

Rice & Garlic Bread
’ .
Dessert Options
diina st mas pudding, served with Brandy Sauce

ramisu with Fresh Fruits I Chocolate Sauce

glish Cheeses with Biscuits, Grapes, Celery ¢l Tomato
Chutney

Followed By Freshly Brewed Tea, Coffee T Mince Pies

Please note that unfortunately we are unable to guarantee that our dishes are free from Nuts or Seed traces




