
Christmas Menu
£80 per person (£45 per Child) inc. GST

Smoked Tomato Soupu¼
Gluten Free upon request

Festive Duck Liver Pâtéu
Maple-Balsamic dressing

Goat's Cheese, Prosciutto, Caramelised Fig and Mixedu
Green Salad

Maple-Balsamic dressing

Ham Hock CroquetteÆ
home-made tomato relish
MAIN COURSES

ALL CHRISTMAS MAINS COME WITH DUCK FAT ROAST
POTATOES, CHESTNUT BRUSSEL SPROUTS, MAPLE
ROASTED CARROTS, PIGS IN BLANKETS, BROCCOLI AND
CAULIFLOWER CHEESE, BRAISED RED CABBAGE,
CRANBERRY SAUCE AND JUNIPER GRAVY (GF UPON
REQUEST)

Turkey Ballotine

with sage and apricot stuffing

Slow Roasted Pork Belly

garlic and lemongrass stuffing (GF)

Herb-Crusted Irish Prime Sirloin Steak

Butternut Squash & Lentil Wellington¼
vegan gravy
SAVE SOME ROOM!

Sticky Toffee Pudding

Vanilla custard

Profiteroles & Cream

Chocolate sauce

Christmas Pudding

choice of Brandy Sauce or Vanilla Custard

Mango & Passion fruit Cheese-cake

Cheese Board

selection of fine cheeses, grapes and celery
FINALE

Coffee or Tea to finish


