
STARTERS

MAIN COURSE

DESSERT

FESTIVE MENU

seasonal soup of the day
croutons (Vg & gf on request)

duck liver & orange pate
baguette & side salad (gf on request)

Goat’s cheese & caramelised onion arancini
roasted beets puree, rocket, balsamic

Roast breast of turkey
and all the trimmings (gf)

Pan fried seabass 
roasted new potatoes, greens, fennel, lemon, garlic & herb sauce (gf)

Mushroom & stilton parcel
roasted potatoes, honey roasted carrots & parsnips, sprouts, 

spiced red cabbage (v)

Christmas pudding 
brandy sauce 

Chocolate fondant
toffee fudge ice cream (gf)

Caramel layered cheesecake
 

Coffee/Tea & mince pie


