FESTIVE

hristmas Day

5 Courses (including Canapés & Welcome drink)
£75 per adult ~ £45 per child ~ Under 5's FREE!

Arrive for 12.30 pm for a Festive Cocktail & Canapés. Sit down for Lunch at 13.00

STARTERS

Crayfish & Tarragon Cocktail
Home Baked Brioche
C,D* G*

Smoked Beef Carpaccio
Celeriac remoulade, dijon dressing, black olive twist
CE, MU, G*, SD

Truffled Cauliflower Velouté
Gremolata, ciabatta
D*, G* V, VE*

MAINS

Traditional Roast Turkey Breast Or Roast Beef
Yorkshire Pudding, pigs in blankets, lemon @ thyme roast potatoes, honey glazed root vegetables,
peppered swede, tenderstem broccoli, garlic butter sprouts, stuffing and chefs pan gravy
G* D, SD

Panko Crusted Roast Loin Of Cod
Butter bean, chorizo & spinach stew
F, CE, G*

Butternut Squash, Spinach & Curried Chickpea Pie
New potatoes, tenderstem broccoli
G, D* SD, V, VE*

DESSERTS

White Chocolate Panna Cotta
Raspberry & champagne sorbet
D

[Vegan alternative: Lemon Tartlet, Raspberry & Champagne sorbet]

Christmas Pudding
Grand marnier custard
G*, D*, E*, VE*, SD

Baked Alaska
Mango sorbet
G*

Mince Pies, Tea or Coffee
G*, D*, SD
13

Pre-orders required for all functions.



