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CHRISTMAS PARTY MENU
STARTERS
Roasted winter vegetable soup | Herb croutons & warm granary bread [GFOI
Deep-fried breaded camembert | cranberry coulis [GFO]
Black pudding & smoked bacon stack | with a creamy peppercorn sauce . §
n Tempura-battered king prawns | roasted garlic mayonnaise [GFOI R

o e Pan fried mushrooms on toast | with garlic, truffle oil and parmesan [GFOIVEO]
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| . MAINS

Traditional roast turkey | sausage stuffing, pigs in blankets, roast potatoes & Chef’s gravy [GFo]
80z Prime rump steak | Yorkshire pudding, beef dripping gravy & roast potatoes [GFO]
Slow-Braised Lamb Shank | Champ mashed potatoes & minted red wine gravy [GFO]

The Christmas Burger | 60z beef burger with bacon, brie, pigs in blankets
served with skinny fries
Roasted salmon fillet | New potatoes & mussel cream sauce [GFO]
Vegan Christmas Pie | Mushroom, vegetable, chestnut & squash filling,

roast potatoes & gravy [VEI

All served with a selection of seasonal vegetables & brussel sprouts

o DESSERTS D
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Traditional Christmas pudding | Warm brandy custard [GFOIVEQ]
Cream filled Profiteroles | White & dark chocolate sauce [GFO N
Chocolate Brownie | Warm chocolate sauce & vanilla ice cream [gFo] A 4
Winter berry Eton mess [GFO]
Baileys Cheesecake | double cream %
Vegan millionaire’s tart with plant-based vanilla ice cream & berry compote [VE]

Two Courses £29 | Three Courses £35 e~ :# &

i ‘~ GFO- Gluten Free Option Available VEO - Vegan Option Available VE - Vegan ._¥3:
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