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HRISTMAS MENU

£34.95

fppetizers 3 course

-Classic Prawn Cocktail-

£27.95
2 course

Cocktail Prawns, Marierose Sauce, Crisp Lettuce, Tomato, Cucumber (GFA)

-Ham Hock Terrine-

Hamhock Terrine, Fig Chutney, Baby Pickles, Rocket (GFA)
-Salmon Gravadlax-

Salmon Gravadlax, Pickled Cucumber, Capers, Dill, Créme Fraiche (GFA)
-Beetroot Falafel-
Beetroot Falafel, Courgette Noodles, Vegan Feta, Chilli Oil (GF,VE)
-Butternut Squash Soup-
Butternut Squash, Sweet Potato & Ginger Soup (GFE,VE)

Main Course

-Classic Roast Turkey-
Roast Turkey, Sausage Meat & Cranberry Stuffing, Pigs in Blankets, Roast Potatoes,
Roast Vegetables, Sprouts & Cabbage (GFA)
-Beef Bourguinon-
Beef Bourguinon, Potato Gratin, Roast Vegetables, Buttered Greens
-Smoked Haddock Wellington-
Smoked Haddock Wellington, Roast Potatoes, Buttered Greens, Creamy Butter Parsley Sauce
-Vegan Bourguinon-
Vegan Bourguinon, Garlic Mashed Potato, Sprouts & Cabbage (VE,GF)
-Mushroom, Leek & Courgette Risotto-
Mushroom, Leek & Courgette Risotto, Fresh Parmesan, Wild Mushroom Dust (V,GF)

Desserts

-Classic Christmas Pudding-

Christmas Pudding, Brandy Sauce, Minced Pie Ice Cream (VEA,GFA)
-Spiced Treacle & Orange Tart-

Spiced Treacle & Orange Tart, Clotted Cream Ice Cream, Candied Orange (V)
-Sticky Toffee Pudding-

Sticky Toffee Pudding, Caramel Sauce, Vanilla Ice Cream (V,GFA)

-Chocolate Brownie-

Chocolate Brownie, Chocolate Sauce, White Chocolate Ice Cream
-Vegan Mirrored Chocolate Torte-

Mirrored Chocolate Torte, Raspberry Sorbet (VE,GF)
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