 Butternut Squash and Sage soup. (ve)

¥ o %

e # Smoked Salmon and Prawn Marie Rose.

ﬁ,w s Chicken Liver Pate with a caramelised onion marmalade.

F '?a s Mushroom and Blue Cheese Arancini with a tomato sauce and ;
%- shaved parmasan and rocket. (v) ;. :

% Roast Turkey with roast potatoes and parsnips, carrot & swede
mash, pigs in blankets and chestnut & cranberry stuffing.
#Cranberry and Chestnut Stuffed Pork Tenderloin with gratin
dauphinoise and red wine gravy.
# Butternut Squash and Lentil Wellington with baby potatoes and
porcini infused gravy. (ve)
s Salmon and Spinach en Croute with a hollandaise sauce and baby
potatoes.
0 All served with seasonal vegetables.

% : ., #Christmas Pudding or Sticky Toffee Pudding with brandy cream. %
_ # Dark Chocolate and Ginger Brownie with stem ginger ice cream . i
“ Warm Apple Pie and vanilla ice cream. (ve) '
# Raspberry Tart and créme anglais.
3 British Cheese and Biscuits.

“Please ask if you need our coeliac friendly menu.

]

2 courses £ 3 courses

MW
£\




