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TO BEGIN

A welcome glass of prosecco

.................... Fo s
A TASTE OF SOUP

Tomato & Basil (v) or Broccoli & Stilton (v)

gl STARTERS

Classic Prawn Cocktail
served with farmhouse bread

]
Bourbon BBQ bellypork *

bbq belly pork with a bacon & black pudding crumb, Asian slaw

Garlic Mushrooms
served on toasted sourdough bread (v)

Baked Camembert
garlic & rosemary stuffed camembert, warm bread, onion jam (v)

Traditional Roast Turkey
pork stuffing, duck fat potatoes, roast carrot, honey roasted parsnips,

tenderstem broccoli, buttered sprouts, pigs in blankets & gravy

Roasted Salmon
mushroom risotto, lemon butter & seasonal vegetables
Roast Beef Sirloin & Yorkshire Pudding
served with duck fat potatoes, honey roast carrot, parsnip & all the trimmings
Roasted Cauliflower Steak
cooked in a nut butter, roast potatoes, vegetable gravy, seasonal vegetables (v)

DESSERTS NE

Christmas Pudding

cherry, almond & cognac pudding, brandy sauce, vanilla ice cream .+
Chocolate Torte

salted caremel chocolate torte, honey comb ice cream
Lemon Meringue Cheesecake

fresh cream & home made lemon curd, mango & passion fruit ice cream

Cheese Selection
selection of British cheeses, biscuits, fruit chutney & grapes

AND TO FINISH

Coffee or Tea with mince pies & treats
£120 PER HEAD '
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