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£34.95 STARTERS £39.95
« Roasted Pepper & Tomato Soup with Chilli & Coriander. Topped with Garlic Herb Croutons (v)
« Crispy Hot Honey Pork Belly Bites topped with Toasted Sesame Seeds (gf)
« Duck Liver Parfait with Celeriac Remoulade, Pickles & toasted Bread
» Thai Styvle Fishcakes with Sweet Chilli dipping sauce
» Mixed Olives & Hummus with warm Ciabatta & Dipping Oils (ve)
MAINS
+ Roasted Turkey Breast, Rosemary & Garlic Roast Potatoes, Buttered Sprouts, Honey Glazed
Carrots & Parsnips, Cauliflower Cheese, Sage & Onion Stuffing, Pigs in Blankets, & Gravy.
+ Wild Mushroom & Beetroot Wellington, Garlic & Herb New Potatoes, Roasted Vegetables &
Onion Gravy (ve)
« Roasted Salmon & Garlic King Prawns with Creamed Mash & Buttered Green Beans, served
with Cheese & Tarragon Sauce. (gf)
» Beel Bourguignon served with Wholegrain Mustard Mash & Buttered Greens
* Three Cheese Macaroni with Truffle Oil. Served with Dressed Salad & Garlic Bread.
DESSERTS
» Traditional Christmas Pudding, served with a punchy Brandy Sauce (ve opt)

« Cheesecake, served with Cream

« Warm Apple pie, served with vegan Ice Cream (ve, gl)
» Rich Chocolate Tart served with vanilla Ice Cream

+ Cheeseboard including Applewood, Brie, Stilton, Chutney & Grapes +£2 supplement (gl')//
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