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CHRISTMAS DUSA:/;MENU

* 5 courses £130pp

x

y i a‘e STARTERS

*
Baked camembert, toasted bloomer, caramelised onion chutney (V)

Coconut breade)éf skewered prawns, chargrilled lemon wedge, sweet chilli
sauce

Honey glazed ham hock terrine, toasted bloomer, piccalilli

*
Garlic portabello mushroom bruschetta, spinacp, balsamic glaze (VE)
x

CLEANSER A
X
Blackcurrant gin sorbet
x
MAINS
v

Roasted turkey paupiette filled with stuffing & wrapped in smokey bacon,
roast potatoes, pigs in blankets, roasted seasonal vegetables, Yorkshire "

pudding, gravy

Baked butternut squash, kale, apricot & chestnut roast, roast potatoes,

Qasted seasonal vegetables, gravy (VE)

o
Grilled seabass fillets, lemon butter, sauteed new potatoes, charred

3 tenderstem broccoli (GF)

X
Garlic & herb crusted lamb rump, dauphinoise potatoes, braised red cabbage,
* tenderstem broccoli, gravy

X DESSERTS
x
Traditional christmas pudding, brandy sauce (V) (GF)
Panettone bread & butter pudding, warm custard (V)
Prosecco & clementine torte, ginger crumb (VE) (GF) 3

x

x
Belgian chocolate profiterole gateaux, salted caramel, white & dark chocolate

mousse, whipped cream
x B'E

TO FINISH ;

Tea or coffee & mince pie 3{
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