
- STARTERS -
Prawn Cocktail with a Twist

cold water prawns & crayfish tails in a classic Marie Rose sauce on a bed of spiced rice with avocado, crispy salad and a citrus dressing
***

Ham Hock Terrine
served with piccalilli, capers, pickled cucumber and courgettes; and rustic farmhouse bread

***

Roasted Cauliflower Soup with Cheddar Croutons
***

Portobello Stuffed Mushrooms
flat mushrooms stuffed with blue cheese and bacon (V optional), caramelised onions dressed with wild rocket and a balsamic glaze

***

Trio of Smoked Fish
salmon, trout and mackerel served on a bed of dressed mixed leaves with brown bread and butter

Roast Topside of Beef with Yorkshire Pudding and Horseradish Sauce
***

Roast Dorset Turkey with Sage and Onion Stuffing, sausage and bacon roll and Cranberry Sauce
***

Pork, Apple and Black Pudding Tower
our own pork loin pan-fried with caramelised apples, grilled black pudding and a Calvados cream sauce

***

Pan-roasted Fillet of Sea Bream with button mushrooms, baby onions and a wholegrain mustard and cream sauce
***

Garlic, Spinach, Sun-dried Tomatoes & Mushroom Duxelle Wellington with roasted root vegetables and a basil,
spring onion and mushroom cream sauce

***

Monkfish Medallions with clams and mussels in a lemon butter (£5 supp)
***

Prime British Fillet Steak on a bed of smoked bacon, primo cabbage topped with our own coarse pate and Chasseur sauce (£5 supp)

 All of the above main courses are served
with roast and new potatoes, buttered brussel sprouts, carrots and cauliflower cheese

FOR BOOKINGS TEL: 01929 462292

2 COURSES £19.95  |  3 COURSES £24.95

SEVEN STARS
THE
 

CHRISTMAS MENU

- MAINS -

Christmas  Pudding served with homemade Brandy Sauce
***

Chocolate, Orange and Cointreau Mousse on a biscuit base served with a raspberry and mint coulis
***

Black Forest Sundae
Kirsch soaked cherries, chocolate sponge, ice cream, cream and chocolate shavings

***

Warm Christmas Basket
a cinnamon filo pastry basket filled with spiced apple and mince meat  topped with clotted cream ice cream

***

Choice of Award Winning Marshfield Farm Ice Creams
***

Selection of Fine Cheeses
mature Cheddar, aged Stilton and creamy Brie served with onion chutney, grapes, celery and biscuits (£2.95 supp)

- DESSERTS -

£10 PER HEAD NON REFUNDABLE DEPOSIT REQUIRED WHEN BOOKING

PLEASE ASK FOR GLUTEN FREE OPTIONS


