
Christmas Menu

Creamy parsnip & sweet potato soup with parmesan croutons

Homemade mackerel pate with apple & chestnut chutney

Chefs homemade Yorkshire pudding filled with pigs in blankets

Traditional prawn & crayfish cocktail with granary bread

Baked Camembert with red onion chutney & granary bread

S T A R T E R S

Traditional roast turkey with pigs in blankets.

Christmas nut roast with Yorkshire pudding. 

Freshly caught seabass oven baked with butter & caper sauce.

Rump steak Diane with Yorkshire pudding.

Chef’s gourmet festive burger, with bacon, cheese, 

cranberry sauce & stuffing.

Christmas pudding with brandy custard
Clementine & pistachio trifle

Irish cream cheesecake
Chocolate profiteroles with cream

Cheese & biscuits 

M A I N  C O U R S E S

D E S S E R T S

Two courses:  £28   |   Three courses £32

T H E  S A L M O N  I N N

All served with seasonal vegetables & roast potatoes


