
Smoked Duck Breast and Pink Grapefruit Salad
Chicken Liver Pate with a spicy Relish
Prawn Cocktail
Soup of the Day (v)
Warm Salad of Haloumi and Butternut Squash (v) 
Moules Marinere

STARTERS

MAINS

Cornish Angus Rump Steak with Peppercorn Sauce, 
Chunky Fries and Salad
Slow Roasted Aromatic Pork Belly with Spiced Red 
Cabbage and Celeriac Puree
Chicken in Red Wine, Smoky Bacon and Button 
Mushrooms with Creamed Potato
Roasted Salmon with Creamed Leek and Savoy 
Cabbage, Herb Butter and Mashed Potato
Hake Fillet on Tuscan Stew, Tomatoes, Olives, 
Capers, Mussels.
Borolo and Wild Mushroom Rissotto (v)
Goats Cheese, Walnut and Pesto Puff Pastry Tart 
with Salad (v)
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PUDDINGS

Hazelnut and Oatmeal Meringue with Red Berries 
and Clotted Cream
Christmas Pudding served with Clotted Cream  
A Selection of Roskillys Ice Cream served with 
Clotted Cream
Apple, Rosemary and Walnut Crumble served with 
Roskillys Vanilla Ice Cream

The Christmas menu 
is priced at £20.00 per 
head

If any members of 
your party have any 
dietary requirements 
or if we have missed 
out any Bakehouse 
favourites then please 
let me know as I’m 
sure that they can be 
accommodated.

We ask for a 20% 
deposit to be paid on 
confirmation of the 
booking.


