2 Courses or 3 Courses per person

PRAWN COCKTAIL @ Available

Prawns in Marie Rose sauce served with salad and brown bread

BREADED CAMEMBERT @
Served over cranberry and tangerine salad with cranberry sauce F&

SWEET POTATO & GINGER SOUP (B @ Available

Warming rich soup served with crusty bread and butter "*‘

-l TURKEY ROAST (@ Available
(-f !""""'a[ Roast turkey breast served with pigs in blankets, stuffing, roast potatoes, ”
’ ! roast parsnips, swede mash, Brussels sprouts and turkey gravy 5“1 195 il
(_",-fﬂ{ COD GRATIN @&
- {1”?:} Pot roast cod loin in creamy sauce topped with hazelnut v 1
(_j_'rHlP i gratin and served with seasonal greens f ;\“
Vi CRANBERRY & WALNUT LOAF &@ [rﬂt"

Homemade nut loaf with vegan sausage meat served with roast potatoes,
roast parsnips, swede mash, Brussels sprouts and vegan gravy

HOT GLAZED HAM

Roasted ham in clove, maple and mustard served with mashed potato,
cauliflower cheese and braised red cabbage
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CHRISTMAS PUD (@ Available

Served with a choice of brandy sauce or vanilla ice cream

TIRAMISU © A%

Homemade and boozed in rich Disaronno

RUM & DARK CHERRY TART (D Available

Served with cherry ice cream

CHEESE SELECTION (@ Available

A seasonal selection of cheeses served with crackers
and red onion marmalade

WARM MINCE PIE & (@ Available
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