
MenuC H R I S T M A S  L U N C H  

S T A R T E R S  
H e i r l o o m  t o m a t o  b r u s c h e t t a  

C r a y f i s h  c o c k t a i l ,  s e r v e d  w i t h  
b r o w n  b r e a d  &  b u t t e r  

C i d e r  &  o n i o n  s o u p  s e r v e d  w i t h  a
h o m e m a d e  c h e e s e  s c o n e

M A I N  D I S H E S

R o a s t  T u r k e y  o r  B e e f  
S e r v e d  w i t h  a l l  t h e  t r i m m i n g s

F i l l e t  o f  S e a b a s s
O v e n  r o a s t e d  s e a b a s s ,  s a u t é  p o t a t o e s  &  p e a s  t o p p e d  w i t h  l e m o n  &
p a r s l e y  d r e s s i n g  

M u s h r o o m  &  B u t t e r  B e a n  R a g ù
M i x e d  m u s h r o o m s ,  b u t t e r  b e a n s  i n  a  t o m a t o  &  h e r b  r a g ù ,  o n  a  b e d  o f
c r e a m y  m a s h ,  t o p p e d  w i t h  c r o s t i n i  

A l l  t h e  a b o v e  a r e  s e r v e d  w i t h  r o a s t  p o t a t o e s  &  a  s e l e c t i o n  
o f  s e a s o n a l  v e g e t a b l e s

D E S S E R T S

T i r a m i s u

C h r i s t m a s  p u d d i n g  s e r v e d  w i t h  b r a n d y  s a u c e

C h e e s e  b o a r d  s e r v e d  w i t h  g r a p e s ,  c h u t n e y  &
c r a c k e r s

F o l l o w e d  b y  
T e a  o r  C o f f e e  &  m i n c e  p i e

To  b o o k ,  c a l l  A l i  o n  0 1 4 5 5  2 7 4 1 9 8  o r  e m a i l
A l i . b a r w e l l @ s t o n e y c o v e . c o m

A  p re - o rd e r  i s  re q u i re d  &  £ 1 0  N o n - re f u n d a b l e  
d e p o s i t  p a ya b l e  o n  b o o k i n g

2 3  N O V  -  1 9  D E C  1 2 P M - 3 P MR D T H

 E X C L U D I N G  S U N D A Y S  

2  C o u r s e s   £ 2 8       3  C o u r s e s   £ 3 3


	CHRISTMAS LUNCH
	Menu
	23RD NOV - 19TH DEC 12PM-3PM
	EXCLUDING SUNDAYS
	STARTERS
	MAIN DISHES
	Roast Turkey or Beef
	Served with all the trimmings
	Fillet of Seabass
	Oven roasted seabass, sauté potatoes & peas topped with lemon & parsley dressing
	Mushroom & Butter Bean Ragù
	Mixed mushrooms, butter beans in a tomato & herb ragù, on a bed of creamy mash, topped with crostini

	DESSERTS
	2 Courses  £28      3 Courses  £33
	To book, call Ali on 01455 274198 or email Ali.barwell@stoneycove.com
	A pre-order is required & £10 Non-refundable
	deposit payable on booking




