
Appetisers

Real Mushroom Soup (v)
A blended soup made with wild and field 
mushrooms, cream and a touch of garlic.
To finish we add a dollop of mascarpone 

and a scattering of sautéed wild 
mushrooms.

Posh Prawn Cocktail
North Atlantic prawns smothered in a 
creamy Marie Rose Sauce, dressed little 

gem lettuce, smooth avocado puree, 
crispy garlic and herb bread.

Meat Plank
A selection of cured Italian meats and 
smooth chicken liver parfait. Served 

with marinated olives, pickles and crusty 
bread.

Vegetable Plank Antipasto
Fresh tomato and basil bruschetta, 

marinated olives, boccocini mozzarella, 
roasted vegetables, pickles and crusty 

bread.

Brie Fondue (v)
A bubbling pot of melted brie served with 

red onion chutney and herb and garlic 
soldiers for dunking.

Main Courses

Traditional Lincolnshire Turkey Breast 
Homemade cranberry stuffing, chipolata sausages wrapped in streaky bacon, then 

smothered in Christmas gravy.

Lamb Oakley
One of our best sellers! A larger tender chunk of braised lamb shoulder in a minted gravy.

Sea Bass & King Prawns
Grilled fillet of sea bass, crispy tempura coated prawns, sage butter sauce.

Roast Sirloin of Beef
Carved sirloin of local beef, rich red wine gravy, fluffy Yorkshire pudding, horseradish cream.

Spinach and Ricotta Cannelloni (v)
Fresh pasta tubes filled with char-grilled courgette, red peppers, aubergine, asparagus, 

sautéed spinach and creamy ricotta cheese. Topped with fresh tomato ragu and mozzarella 
cheese then baked in the oven.

All main courses served with ‘proper’ roast potatoes and seasonal vegetables.

(v) = vegetarian

Three Courses £25.00

Desserts

Luxury Christmas Pudding
Traditional Christmas pudding served 

with a jug of creamy brandy sauce.

Chocolate and Caramel Torte
Sweet pastry case filled with a rich 

chocolate truffle and gooey caramel. 
Served with butterscotch ice cream.

Tangy Lemon Tart
Creamy tangy lemon curd filling, crunchy 
sweet crust pastry served with raspberry 

coulis and fresh berries.

Warm Chocolate Fudge Cake
Chocolate sponge layered with rich 

Belgian chocolate ganache. Served warm 
with pouring cream.

Cheese and Crackers
A selection of cheeses, pickles, chutneys 

and cheese biscuits.


