AVAILABLE 1ST - 24TH DECEMBER

STARTERS
/\/

HOMEMADE LENTIL SOUP
Freslﬁ\y baked bread & butter. ara/ora

SMOOTH CHICKEN LIVER PATE

Red onion chu%ney & toasted crostini. ara

CREAMY MUSHROOM BRUSHCETTA

Toasted ggrhc ciabatta, ﬂesh\y grcﬁed parmesan and truffle oil. cra/ora

TRADITIONAL PRAWN COCKTAIL

Boby prawns, Marie rose sauce, shredded baby gem, cherry tfomatoes,
resh lemon & smoked prriko. GFA/DFA

MAINS
f\/

TRADITIONAL ROAST TURKEY
With all the festive trimmings. GFA/DFA

BRAISED BLADE OF BEEF
Slow braised blade of beef, horseradish mashed potatoes,
savoy cabb@ge & red wine jus. GFA/DFA

VEGETABLE KIEV

Creomy cheese and g@rhc filled Kiev of vegebb\es
with sautéed potatoes & green beans.

BAKED FILLET OF SALMON

Crushed beby pofatoes, wilted spmach asparagus & dill cream sauce. era/ora

DESSERTS
e

HOMEMADE CHRISTMAS PUDDING

Br@ndy creme Qngbise & I’@dCU rrants.

LEMON POSSET

Homemade shortbread biscuﬁ, r@spberry coulis & micro lemon balm. ara

WHITE CHOCOLATE & BAILEYS CHEESECAKE

Toasted marshmallows & vanilla ice cream.

ELECTION OF ICE CREAM OR SORBET ara/ora

3 Course £31.95

GFA - GLUTEN FREE OPTION AVAILABLE | DFA - DAIRY FREE OPTION AVAILABLE

FOOD ALLERGIES & INTOLERANCES
Ple(]se SpQOk to your server obou‘r H’Te Iﬂgf@dleﬂfs n your meo| WHQH plOCIﬂg your OfdQV V@gOfdlﬂg any O”efgles,
IﬂfOleVGﬂCeS, or re||9|ous belle\[s. Some dISHQS can be
pf@p(”ed as \/egeJVOVIOﬂ or vegan - ple(]se OSL( your server.




