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DURHAM CITY

2 Courses £24.95  |  3 Courses £27.95
Mince Pies & Coffee also available
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TO FINISH
Traditional Christmas Pudding brimming with fruit and spices,

served with a silky brandy sauce and mulled berry compote
 

Home-made Sticky Toffee Pudding steeped in rich toffee sauce with ice-cream or custard

Winter Berry & Vanilla Cheesecake finished with Chantilly cream and fruit coulis

Decadent Chocolate Brownie draped in chocolate sauce with ice-cream or custard

TO START
Velvety Roast Parsnip & Fragrant Sage Soup

finished with crisp parsnip shavings and crusty bread

Gently Spiced Thai Style Prawn Cocktail with a lively mix of chilli, ginger, coriander
and zesty lime topped with crunchy chilli croutons

Honey Glazed Ham & Gruyere Croquettes paired with a crisp side salad
and tangy home-made piccalilli

 

Wild Mushroom & Truffle Arancini resting on a rich tomato & roast pepper sauce
crowned with delicate parmesan shavings (V/VE)

Menu

TO FOLLOW
Hand-Carved Roast Northumberland Turkey Crown with creamy mash, golden roasties,

pigs in blankets, Yorkshire pudding, sage & cranberry stuffing
and a medley of seasonal vegetables brought together with rich pan gravy

 

Roast Silverside of Beef with creamy mash, golden roast potatoes, Yorkshire pudding,
sage & cranberry stuffing, pigs in blankets and seasonal vegetables,

finished with a rich, flavoursome gravy

Pan-Seared Salmon with a luscious creamy Tuscan-style sauce of prawns
& cherry tomatoes served with a side of fresh seasonal vegetables

Sweet Pea & Asparagus Risotto with a smoky tomato salsa
finished with parmesan shavings (V/VE)
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A v a i l a b l e  1 s t  - 2 3 r d  D e c ( E x c l u d e s  S u n d a y s )


