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Roast Turkey N Prime 8oz Fillet Steak
served with chunky chips. Selection of Festive Cheese & Biscuits
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kilted chipolata & roast gravy. ¥y

Breast of Duck
Roast Sirloin of Beef £20.00 Deposit served on a leek & potato rosti with £25.00 Deposit
served with Yorkshire pudding Required blackberry compote. Required
& roast gravy.
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