
TO START OFF

FRESH HOMEMADE VEGETABLE SOUP
Served with wheaten bread

CHILLED FAN OF OGEN & GALIA MELON
Topped with mint & winter berry coulis

SMOKED GLENARM SALMON, PRAWNS MARIE ROSE
Dressed leaves & wheaten bread

CHICKEN LIVER PATE, BACON & GARLIC TERRINE
Toasted herb brushetta

FOR THE MAIN COURSE

TRADITIONAL TURKEY & HAM
Sage & onion stuffing, chipolata sausages & cranberry jus

ROASTED FILLET OF SALMON
Lime, ginger & honey dressing

ROULADE OF CHICKEN, LEEK & BROCCOLI DUXELLE
White wine & mushroom cream

PENNE PASTA IN FRESH TOMATO SAUCE
Basil & shaved parmesan

GRILLED 10oz SIRLOIN STEAK, BALSAMIC ROASTED TOMATO
Garlic butter or pepper sauce £2 supplement

All the above served with seasonal vegetables,
Champ & roast potatoes

TO FINISH OFF
CHOICE OF HOMEMADE DESSERTS

FOLLOWED BY
HOUSE TEA OR COFFEE

LUNCH 4 COURSE £14.95
DINNER 4 COURSE £25.95

For parties of 8 & under, Traditional Turkey dish
Will be available on the 2 Course lunch menu

At a supplement of £2.50 to include all the trimmings

Christmas Greetings

From all
At the Ava
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