
 

 

 

 

 
 
     
 

 
Butternut Squash Soup, Cumin, Crème Fraiche & Green Apple (v) 

Pressed Country Style Pork Pate with Pistachios, Fig Chutney 
& Toasted Poilane Bread 

Prawn & Crayfish Cocktail with Marie Rose Sauce & Lemon 

Scottish Smoked Salmon with Shallots, Capers, Sour Cream 
& Lemon Rye Bread 

Mustard Caesar Salad with Crisp Pancetta, Spring Onions & Soft Boiled Egg 

~~*~~ 

Roast Turkey Breast, Chipolata Sausage, Winter Vegetables, 
Cranberries & Red Wine 

Rib Eye Steak with Garden Leaves, French Fries & Béarnaise Sauce 

Fillet of Cod with Soft Herb Crust, Confit Potatoes & Red Wine Sauce 

Roast Fillet of Salmon with Root Vegetables, Parsley & Black Truffle 

Sauté of Potato Gnocchi with Wild Mushrooms, Jerusalem Artichokes  
& Tarragon (v) 

~~*~~ 

Home Made Christmas Pudding with Brandy Sauce 

Warm Bread & Butter Pudding with Apricot Compote & Custard 

Mulled Fruits with Gingerbread Ice Cream 

A Selection of Seasonal ice creams & Sorbets 

Montgomery Cheddar, Blue Stilton & Mrs Kirkham’s Lancashire  
Cheese with Chutney & Biscuits 

~~*~~ 

 

Lunch      
2 Courses £18.50 
3 Courses £22.00 

 
Dinner 
2 Courses £22.50 
3 Courses £27.50 
 
A non refundable deposit of £10 per person is required on all bookings  
of 6 people or more. 

 

Christmas Fayre Menu 
1st December – 24th December  

 

For reservations telephone 

0191 twentythree999twentyfour 
9 OSBORNE ROAD NEWCASTLE UPON TYNE NE2 2AE 

 

 

 
 

 

 

 
 

 

Parties from a 

few to 50 

catered for.  

Let us know 

your 

requirements 

and we will 

do the rest 


