CHRISTMAS PARTY MENU 2021
3 Courses £26.95 per person
Available from 1st December – 31st December 2021 (except Christmas Day)

Appetizers
Garlic Bread with Mozzarella Cheese (v)
Pea and Mint Soup (v)
Served with ciabatta bread
Prawn Cocktail
Atlantic Prawns with our homemade Marie rose dressing
Southern Fried Chicken Strips
In a crispy peppery coating with a lime mayo dip
Mozzarella Sticks (v)
Deep fried and served with a tomato and chilli dip

Main Course
Roast Turkey Dinner
With all the trimmings including roasted potatoes, fresh vegetables, Yorkshire
pudding, pigs in blankets, sage and onion stuffing and homemade gravy
Vegetarian Nut Roast (v)
With all the trimmings including roasted potatoes, fresh vegetables, Yorkshire
pudding, sage and onion stuffing and vegetable gravy
Penne Fiorentina
Pasta tubes with pan fried chicken breast strips, smoked ham and mushrooms
in a cream and garlic sauce
Main Courses continued below

Spaghetti Giardino (v) (Ve)
Spaghetti with roasted peppers, broccoli, spinach, mushrooms, onions, black
olives in a tomato and basil sauce
Penne Amatriciana
Pasta tubes with pan fried bacon strips, chillies and garlic in a tomato and basil
sauce
Pollo Scapatella
Grilled Chicken breast in a bacon, leek, onions, cream and garlic sauce, served
with a mixed salad and homemade chips
Pollo Porcini
Grilled Chicken breast with porcini mushrooms, white mushrooms in a cream
and garlic sauce, served with a mixed salad and homemade chips
Pepper Mill Burger
6oz grilled Beef patty with cheddar cheese, crispy bacon, lettuce and tomato in
a toasted bun and served with fries.
Pizza with 3 toppings
12” Homemade Pizza with a tomato and Mozzarella base with a choice of 3
toppings
Choose from pepperoni, peppers, mushrooms, onions, red onions, olives,
pineapple, ham, fresh tomatoes, bacon, prawns, chicken
Desserts
Chocolate Fudge Cake.
Belgian Waffle with vanilla ice cream, Cadbury’s crunchie pieces, caramel
sauce and a flake.
Lemon Meringue Pie.
Choc chip cookie dough Cheesecake.
Gluten Free Chocolate Brownie. (GF)
Vegan Salted Caramel Cheesecake. (Ve)
Desserts are served with a choice of ice cream or fresh cream

(V) Vegetarian (GF) Gluten Free (Ve) Vegan
Please see our terms and conditions on the page below.

A 10% service charge will be added to the final bill. Thank you
Gluten free and other Vegan options are available on request (pre ordered
only)
If you have any allergies please let us know. Some our dishes may include
traces of nuts
A £10 non refundable deposit per person is required to secure your
booking.
Pre ordered meals must be received at least a week before arrival date.
In the event that we cannot honour your booking due to any covid
restrictions issued by the Welsh Government we will reimburse any
deposits paid.
Thank you

