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LET'S START
Winter Vegetable Broth with Pearl Barley (v)

served wih crusty bread
Chicken Liver Pate
served with toasted brioche with a cranberry & orange compote

Baked Camembert

delicious, oozing oven-baked camembert served with crusty bread

THE MAIN EVENT
Traditional Roast Turkey

with roasted potatoes, honey roasted carrots & parsnips,
braised red cabbage, stuffing, pigs in blankets, bread sauce & gravy
Sweet Potato & Parsnip Porcini Gratin (v)
a delicious dish accompanied by a selecion of vegetables
Duck Breast in a Rich Cherry Sauce
served on creamy mash, with roasted vegetables & topped wich cherries
Pan Roasted Salmon

with a parsley veloute, potato cake & winter greens

DESSERTS
Traditional Christmas Pudding

served with brandy cream or custard

Clementine Posset

rich, creamy and zesty, topped with edible gold leaf
Sticky Toffee Pudding
dark, moist date filled cake drenched with thick toffee sauce with ie-cream

Coffee & Chocolate Bon Bons to finish

2 courses £29.95 3 courses £3495



