
M AINS

STARTERS
King Scallops 

 with pea puree & pancetta

Duck Liver Parfait 
with fig jam & onion chutney served with bread

Pumpkin Soup 
served with homemade bread

Winter Vegetable Salad
 carrots, courgette, parsnip,beetroot, 

goat cheese, seed mix & honey-mustard dressing

Stuffed Turkey
 filled with mushrooms & apricot served

 with parsnip puree & sage sauce

Roast Seabass 
cauliflower couscous 

with capers & raisings in champagne sauce 

Chicken Casserole
served with vegetables in a fragrant broth

Risotto Verde
with zucchini & spinach

Sirloin Steak 
with mashed potatoes & red wine sauce

DESSERTS
Christmas pudding |  Pavlova | Selection of cheeses

MENU
Festive

2 COURSES 27£  | 3 COURSES 33£




