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———— SUARITERS —————

Selection of bread for the table

Garlic & rosemary studded Camembert with red onion chutney
Roasted tomato and basil soup
Smoked salmon and prawn cocktail with Marie rose sauce
Chicken liver and brandy pate with red onion chutney

Baked creamy garlic mushrooms

s MANS —————

Served with roast potatoes, honey parsnips, cauliflower cheese and seasonal vegetables

Roast turkey crown with pigs in blankets
Topside of beef with Yorkshire pudding
Maple glazed ham with crackling
Pan fried seabass with a lemon and parsley cream

Beetroot and butternut squash Wellington

BESSERLS —

Salted caramel & chocolate tart with pouring cream
Christmas pudding with brandy sauce
Baileys cheesecake with chocolate ice cream
Apple and berry crumble with custard

Lemon and lime posset with shortbread biscuit

2 COURSES £28 | 3 COURSES £32 1
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