
 



  1 Bistro Dinner Menu: Dec 2nd & 3rd  
 

STARTER 

  Green Herb Soup (GF if with GF bread) 

 + goat’s cheese balls  

  & sourdough bread 

  or Smoked Salmon Mousse 

 + fennel, apple & watercress salad 

  or Melon & Parma Ham Salad GF 

 + feta cheese & mint 

MAIN 

  Beef Stroganoff 

 + roasted new potatoes & green beans 

  or Salmon haddock & sweet potato Fishcakes GF 

 + rainbow coleslaw & herby potatoes 

  or Mediterranean Vegetable Tart 

 + roasted new potatoes & Greek salad 

PUDDING 

  Rachel’s Xmas Pudding 

 + Brandy butter 

  or Chocolate & orange Pudding 

 + Grand Marnier sauce 

  or Champagne & Raspberry Posset GF 

 + shortbread 

 

2 Bistro Dinner Menu: Dec 9th & 10th  
 

STARTER 

   French Onion Soup 

 + Gruyère-topped baguette crouton 

  or Smoked duck & Roquefort Salad GF 

 + pomegranate & walnut 

  or Crayfish-tail & Mango Salad GF 

 

MAIN 

  Tarragon Chicken 

 + new potatoes, carrots  

 & mixed greens 

  or Lamb Tagine with apricot & squash 

 + jewelled cous-cous salad 

    (GF only if without Cous-cous) 

  or Garlic Mushroom & Camembert Tart 

 + thyme, vegetables & new potatoes 

PUDDING 

  Hungarian ‘Apple Queen of Puddings’ 

 + custard 

  or Rachel’s Xmas Pudding 

 + brandy butter 

  or Tiramisu Pavlova GF 

  With banana & hazelnut 

 



 3 Bistro Dinner Menu: Dec 16th&17th  
 

STARTER 

  Pea & ham Soup +  sourdough bread  

 (GF if with GF bread) 

  or Stuffed Red peppers GF 

 with artichoke, feta, olive & pinenut 

  or Smoked salmon & quail’s egg Salad GF 

 

MAIN 

  Hungarian Goulash with red cabbage GF 

     + mash + cucumber & sour cream salad 

  or Fish Pie GF 

 + peas & balsamic roasted carrots 

  or Spiced courgette & goat’s cheese Tart 

 + sautéed new potatoes  

 & citrus carrot salad 

PUDDING 

  Rachel’s Xmas Pudding 

 + brandy butter 

  or Amaretti & sultana Cheesecake  

 GF by request 

 + a small glass of Disarono 

  or Strawberry & passion fruit Roulade GF 

 

4 Menu: Friday Dec 23rd & Fri 30th  
 

STARTER 

    Celeriac, Apple & Chestnut Soup  

   +  sourdough bread 

 (GF if with GF bread) 

    or Pork Terrine 

         with apricot & pistachio 

    or Prawn Cocktail 

 

MAIN 

    Beef Bourguignon GF 

    with Dauphinoise potatoes 

    + Savoy cabbage & carrots  

    or Roast Salmon & Champagne Sauce GF 

    + herby new potatoes & samphire 

    or Roast Butternut squash GF 

    + feta, courgette, & pinenuts 

PUDDING 

    Rachel’s Xmas Pudding 

      + brandy butter 

    or Chocolate Tart 

      + raspberry mousse    

    or Burnt Orange Cheesecake GF 
 


