
Roasted red pepper & tomato soup (VG.,GF,V) 

Basil oil 

Prawn cocktail (GF, CRUSTACEANS) 

Marie rose sauce 

Chicken liver parfait (GF) 

Caramelised onion chutney 

***** 

Traditional roast turkey 

Roast potatoes, pigs in blankets, chestnut & sausage meat stuffing, honey roasted carrots & parsnip, 

Brussels sprouts with crispy pancetta, jus  (Chestnuts) 

Pan fried salmon fillet (GF) 

Creamy leek sauce, crushed new potatoes, tenderstem broccoli  

Mushroom & brie wellington  (V, VGA) 

Asparagus, baby carrots, port & cranberry sauce 

***** 

Lemon posset (GFA) 

Lime shortbread 

Dark Chocolate & baileys tart (NUTS) 

Caramelised almonds, white chocolate & hazelnut sauce 

Traditional Christmas pudding 

Brandy custard 

***** 

Tea, coffee and warm mince pie 

2 courses £35.95 

3 courses £39.95 

( V= VEGETARIAN. VGA = VEGAN AVALIBLE UPON REQUEST,  GFA= GLUTEN FREE AVALIBLE UPON REQUEST) 


