
IT'S BEGINNING TO TASTE
A LOT LIKE CHRISTMAS

King Prawn &
Lobster Cocktail (a)

Crisp baby gem lettuce topped
with seafood sauce & served

with crispy toast

Fresh Honeydew Melon (v)
With orange curd and strawberries

Salmon Fillet en Papillote (a)
With a creamy lemon butter sauce

Roast Parsnip & Shallot
Chutney Galette (ve) (a)
Topped with a pumpkin
seed & raisin crumb

Festive Gingerbread
Sundae (v)

Crunchy gingerbread pieces,
real dairy ice cream and Devon
cream toffee sauce finished
with a Gingerbread Man
For a special treat why not try

a shot of (aptain~~ Spiced Rum!
over your sundae for an extra £2 (a)

Add a Mince Pie for £1
Ask your server for details

Available Monday - Saturday
20th November - 30th December
ExcludingChristmasEve,ChristmasDay,

BoxingDayandBankHolidays

AvailablebeforeSpmonly
2 Courses £10.49 Children £5.49' 3 Courses £13,99 Children £6.49'

'Askabout our children'smenu for 10sand under only

All with tea or coffee and a complimentary festive cracker

Duck & Clementine
Marmalade Pate (a)

With spiced apricot chutney
served with baby watercress

and home-baked bread

\Help yourself to freshly steamed
and roasted vegetables including
sprouts and parsnips, with stuffing,
Yorkshire puddings and gravy

Add Pigs in Blankets for £2
Ask your server for details

Classic Christmas
Pudding (v) (a) (n)

Filled with almonds and vine
fruits with a rich brandy sauce

or custard

Toby Festive Crumble (v)
Apple & banana compote,
Devon cream toffee sauce
and Demerara crumble,
served with custard

Vegan? Please speak to your server for freshly steamed veg without glaze and vegan menu options.
{vel made with vegan ingredients. however some of our preparation and cooking methods could affect this.

It you require more information, please ask your server. (v) Suitable for vegetarians (a) Contains alcohol
(n) Contains nuts tAlcohol is served to guests 18 years and over.

Tomato & Jersey
Cream Soup (v)

Topped with cream &
chives and served with
home-baked bread

Succulent British Farm
Assured Roast Turkey

British or Irish Roast Beef
With a Beef Dripping Glaze

Roast Gammon
With a Pomegranate Glaze

Roast Pork
With an Apple & Sage Glaze
and served with crackling

Dairy Ice Cream (v)
Served with your choice of

sauce, topped with a
~'Mflake

Duo of Irish Cream & Chocolate
Salted Caramel Profiterole (v) (a)
With dairy ice cream & Belgian

chocolate sauce

Cookie Dough Cream Pie
With Devon cream toffee sauce,
Belgian chocolate sauce and

whipped cream


