
Join us for a 
 

 

 
 

21, South Street, Chesterfield,                  The Elite Building, Queen Street,  
                                                Derbyshire. S40 1QX                                  Nottingham. NG1 2BL 

                                             Tel. 01246 233311             Tel. 0115 9412014 
 

 
2 COURSES FOR £15.95 BEFORE 5PM AND £20.95 AFTER 5PM 
3 COURSES FOR £18.95 BEFORE 5PM AND £24.95 AFTER 5PM 

 
 

STARTERS 
 

HOMEMADE LEEK & POTATO SOUP (v) 
 Served with fresh crusty bread. 

 

BREADED CAMEMBERT (v) 
Deep fried breaded triangles of creamy French cheese, served with a  

black cherry & kirsch sauce and dressed salad leaves. 
 

HOMEMADE SMOKED SALMON PATE 
A smooth and creamy pate of smoked salmon, cucumber and spring onion.   

Served with olive oil crispbreads and dressed salad leaves. 

BBQ SPARE RIBS 
Individual pork babyback ribs served on the bone and smothered in 

 our own recipe BBQ sauce. Served with dressed salad leaves.  
 

MAINS 
 

CHARGRILLED TURKEY STEAK  
Traditional turkey, Soulville style, chargrilled and served with bacon wrapped chipolata sausage,  

sage & onion stuffing, roasted potatoes and parsnips, seasonal vegetables and fresh turkey gravy. 
 

PRAWN & MUSSEL SALMON 
A fresh oven baked salmon steak topped with a creamy rose wine sauce  

with prawns, shell on mussels and pink peppercorns. 
 

TOURNEDOS ROSSINI 
Done the Soulville way – Oven baked crostinis topped with fresh pate and chargrilled medallions of 
 prime British fillet steak, cooked pink and topped with a rich red wine, port and mushroom sauce . 

 

GOATS CHEESE TARTS 
A pair of individual oven baked tarts filled with a cranberry & red onion marmalade,  

topped with grilled goats cheese. 
 

ALL MAINS (EXCEPT TURKEY STEAK) SERVED WITH DRESSED SALAD LEAVES AND EITHER HAND CUT  
CHUNKY CHIPS, CREAMY MASHED POTATOES, BAKED JACKET POTATO OR A FRESH TOSSED SALAD.  

 

 DESSERTS 
 

CHRISTMAS PUDDING  
A traditional individual Christmas pudding, served with homemade brandy sauce. 

 

TOFFEE CRUNCH PIE 
Chocolate pastry filled with sticky white chocolate cheesecake, topped with  

crunchy dime bar pieces. Served with whipped cream. 
 

BAKED NEW YORK CHEESECAKE 
A smooth and creamy traditional American style vanilla cheesecake.  

Served with whipped cream and raspberry coulis  
 

CHOCOLATE JUNKYARD 
Chocolate mousse topped sponge base, covered in milk and white  

chocolate shavings and chocolate chunks. Served with whipped cream. 
 

COFFEE & MINCE PIE 
 

Fresh coffee and a warm mince pie to finish. 
  



 
CHRISTMAS BOOKING PRE-ORDER FORM 

 
 

                  DATE & TIME OF BOOKING ……………………………………………………… 
 
NAME OF BOOKING ………………………………………………………………………….. 
 
NUMBER OF DINERS …………………………………………………………………………. 
 
CHRISTMAS MENU OR STEAKHOUSE MENU …………………………………………….. 
 
ALL DINERS MUST CHOOSE FROM THE SAME MENU. 
WE WILL REQUIRE A DEPOSIT OF £5.00 PER DINER. 
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