
MENU
L I L ' S  B A R  &  B I S T R O

Starters
Deep Fried Brie

Served with a salad garnish and a cranberry sweet chilli dip.
£7.50

Duck and Pork Liver Paté
Served with melba toast, caramelised onion chutney and a salad garnish.

£8.25

Parsnip, Lemon & Ginger Soup
Served with a parsnip crisp and crusty bread and butter.

£4.95

King Prawn Cocktail
Served on a bed of lettuce with tomato, cucumber, topped with rosemary

sauce with granary bread and butter.
£8.25



Mains
Traditional Roast Turkey Dinner 

Served with stuffing, Yorkshire pudding, roast potatoes, pigs in blankets, Brussel
sprouts, carrots, cauliflower and gravy.

£12.95

Roast Beef Dinner
Served with stuffing, Yorkshire pudding, roast potatoes, pigs in blankets,

Brussel sprouts, carrots, cauliflower and gravy.
£12.95

Pan Fried Salmon Fillet 
Cooked in vodka orange cranberry glaze and served with roast potatoes, seasonal

vegetables and vodka orange cranberry sauce.

£18.95

Mushroom, spinach, blue cheese wellington
Served with stuffing, Yorkshire pudding, roast potatoes, Brussel sprouts,

carrots, cauliflower and vegetarian gravy.
£12.95

Desserts
Christmas pudding 

Served with a brandy sauce or custard. 

Loaded chocolate cheesecake

£6.00

Served with ice cream or pouring cream. 
£6.00

tiramisu teardrop
Served with ice cream or pouring cream. 

vegan Belgian chocolate orange torte

£6.00

Served with vegan ice cream. 
£6.00

Cheese board
Consisting of stilton, cheddar, smoked cheese, brie, crackers,

onion chutney and grapes. 
£7.00


