STARTERS MAINS

Roasted Butternut Squash Veloute (Ve, DF, GF) Bronze Roast Norfolk Turkey (GF, DF)

Pumpkin Seed Crumble Pigs in Blankets, Roast Potatoes,
Winter Roots

Baked Goats Cheese Tart (Ve*) Sage & Burnt onion Stuffing

Soused Red onion, Sweet Honey Pan Gravy

& Pomegranate
Porchetta Pork (GF, DF)

Salmon tian Shaved Brussel & Smoked Bacon Hash
Avocado Puree, Cucumber Pickle Roasted New Potatoes

Red Wine Jus
DESSERTS

Baked Herb Crumbed Haddock (GF, DF)
Prawn & Potato Risotto

White Wine Sauce, Winter Vegetables

Christmas Pudding with Cognac Sauce (Ve*)

Chocolate & Cookie Dough Brownie (Ve*)
Vegetable Wellington (Ve, DF)
Fluffy Vanilla Ice Cream & Chocolate Roasted Potatoes and Vegetables

Brandy Drizzle Vegan Gravy

Rum & Raisin Ice Cream Festive Mess (GF)

Star Anis & Hibiscus Syrup Fruit Salad
(Ve, GF, DF)
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