
NORFOLK BUTTER BASTED TURKEY

4 HOUR BAKED LAMB SHANK IN PORT & WINE SAUCE

HONEY BUTTER & PARSLEY SALMON WITH ROASTED LEMON

MOROCCAN CASHEW & WALNUT ROAST
(vegan/vegetarian)

all served with braised red cabbage, buttered carrot batons,
brussels sprouts & golden roast potatoes 

COMPLIMENTARY TEA/COFFEE & MINCE PIE

HANDMADE CHRISTMAS PUDDING
served with brandy sauce

ST CLEMENTS POSSET
with handmade shortbread

ROASTED FIG & ORANGE FRANGIPANE 
with meadow cottage farm vanilla ice cream

SELECTION OF FINEST CHEESES
with crackers, celery & golden piccalilli 

Mains

ChristmasChristmas    MenuMenu
Monday 2nd December- Thursday 19th December

12pm-2.30pm
(mon-fri only) 

Grayshott Pottery, School Road, Grayshott, GU26 6LR
To book please call 01428 604404 or speak to a member of staff

Two Courses £29.95


