QOur Christmas menu is available from 2.5th November
to the 2.‘i~th Dcccmbcr 201 1. Crackers, poppers &

decorations are Providcd for your cnjoymcnt.

Flease note that bookings need to be made at least five
working dags Prior to dining anda £5 non-refundable
c!ePosit, per person, is reciuirec{ at the time of booking.

Whilst every effort will be made to Proviclc exactlg what is
on the menu we may, at times, need to make small changes

which we will inform you about.

On behalf of Heather and the Stag, we lﬁope you
have an erjogable meal and we wish you avery Merrg

Cl‘lristmas and our best wishes for the New Year.

Flease enter the number of each course requirccl in the

boxes Provicled, complete the details at the bottom and
return to the | hree [Hills.

STARTERS NUMBER.S
Prawwn Cocletatl

Duck, Orange § Herb Pate
Parsnip § Carrot Soup
Brie § Cranberry Parcels
MAIN COURSES

Roast Turkey

Roast Lamb

Chef's Fisheakes
Hazelnut Roast
DESSERTS

Christmas Pudding

lrish cream Cheesecake
Blackberry § Apple Ple
Raspbewg Sorbet
Cheeseboard
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Trac//tfona/ /> rawn Coc,éta//
A Hantic /Dra wrs set on a écc/o[Cr/'s/o 5a/adL caves
topped with Marie Kose Sauce and served with
Wholemeal Pread & Butter

Duck, Orangc & /'fcrb F ate

A smooth & K/b/) /D ate of [Duck [ wvers, Tangﬂ Orang@ &
[Ferbs served with VWholemeal [ oast & 53/30/ Garn/s/;

/‘]’oncy~roa5tcc/ F arsnllb & Carrotﬁoulo ( v)
A homemade 5oup with delicious /7'0/7@54035%0/
/D arsn//'os & Carrots toppca/ with Croutons

and served with warm Crustﬂ Pread

Mini Brie & Cran[)cr/y [Filo Farcels (v)
Crfs/:{g Farcels filled with creamy Pric s 7—3’755
Cranéerfy seton a bed of Cr/sp /_ettuce Lcavcs

Main ( ourses

Trac/itlbna/ Koast Tunécy
Sheces of Roast T urkey served with Sage & Onion
5tw%hg Buttcr~roastcc/ /D otatoes, / 70/7ey~roasted
[arsnips, [igs in Plankets, Y orkshire [udding and a
selection of Seasonal \/egetables

K oast [_cg of, [_amb
[ ender slices of Koast [ amb marinated in Honcy,
K osemary & Lcmon served with 5uff€l‘~l‘035f60/ F otatoes
and a selection of. 5@350/?3/ V@gctaé/@s

Chefs Salmon & Dill Fishcakes

C/ICI[JS [Tomemade [Fshcakes made with F vached
53//710/7 and [ resh D/// served with Minted New P otatoes
and a selection of. 5@350/?3/ V@gctaé/@s

ﬁazc/nut K oast (W

A delicious Nut Koast made of [ oasted [ 7’azc/nut5,
Prown Kice & Jerbs served with 555@ & On/on
5tuz€[/}75; 5uttcr~roastcc7/ F otatoes, f "foncy~roastec/
/D arstﬁps, Yorkshire /D ua/a//ng, \/@gctarfan Gra(g and a
selection of, 5@350/?3/ \/@g@tazé/cs

Dcsscrts

Traa’itiona/ C hristmas Iouc/c//hg
5@rveal with Brana/y 5aucc, C ustard or C ream

Jrish Cream & (Chocolate (Cheesecake
A K/b/?, Cr@amﬂ & /nc‘/u{g@nt/ha//wb/ua/ cheesecake
finished with gratcc/ Cﬁoco/at@ s hocolate Sauce

K aslobcny 5oréct
3 scoops of D@//c/ous{g K cfrcs/ﬁn‘g /\//ovcn/o/ck

50r[7€t garn/'sﬁca/ with fresh Kedcurrants

B/ackécny & APP/C />ic3
A Dc//t/bus & Warm 5/70rtcru5t /D astry /3/%3
served with (ustard, (_ream or \/anilla Jcecream

[ rio of Trac/ii'/bna/ (Cheeses
/4 C/m@seéoard 0/51'//1’0/7, Br/c & /\//aturc C/nx/a/ar
served with Cracﬁcrs, C c/cry & App/c

kkkkk

Comchc/Tca & a warm Mince Fic

+£19.95 per person
Flease note a 10% service charge will be added for all parties of

eight or more

T.L]ere may be trace elements of nuts

We have a fine selection of Red
& White Wines available 133 the Glass or Bottle —

Please ask to see our separate Wine [ ist



