MENU

STARTER ' . :
..~ FRENCH ONION SOUP g . § k ,.
~ Served with crusty bread & butter i R PRI (s

SMOKED SALMON & PRAWN COCKTAIL

"Served with wholemeal bread & butter

CHICKEN LIVER PARFAIT
S’erv,ed'with apple & fig chutney and toasted ciabatta N

CREAMY STILTON MUSHROOMS

Served on toasted ciabatta

- MAIN

: e CHRISTMAS ROAST DINNER
h0|ce of turkey or beef. Served with mash and roast potatoes, pigs in blankets,
f stuffmg, Yorkshire pudding, honey roasted carrots & parsnips, red cabbage and
sprouts

ROOT VEGETABLE WELLINGTON
Served with mash and roast potatoes, stuffing, Yorkshire pudding, honey
roasted carrots & parsnips, red cabbage and sprouts

CHICKEN BRIE & CRANBERRY BALLOTINE
Served with a port & thyme sauce, roast potatoes, honey roasted carrots &
. parsnips, red cabbage & sprouts

o w HONEY & GARLIC BUTTER GLAZED SALMON '
opped with dried cranberries, parsley & pomegranate. Served with roasted newg-_'
potatoes green beans, honey roasted carrots, parsnips & a creamy d|II sauce

DESSERT

CHRISTMAS PUDDING & BRANDY SAUCE
CHOCOLATE FUDGE CAKE
STRAWBERRY & PROSECCO CHARLOTTE
CHEESEBOARD

COFFEE & MINCE PIE

£85 PER ADULT

Qrdéred and paid for by 1°* December t
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