&njoy Christmas
al the While Forse

TWO COURSE

THREE COURSE

Starfers
ROASTED TOMATO PRAWN § LUXURY CHICKEN ARANCINI
& BASIL SOUP (V) AVOCADO LIVER PATE Vi cun Alrecl il
Served with bread roll COCKTAIL LACED WITH and fresh mozzarella
and butter. Served with SCOTCH WHISKEY Nepdlisauce, rocket leaves.
focaccia waffer. Served with spiced fruit chutney

and oatcakes.

Sain Dishes

TRADITIONAL SLOW ROAST PAN SEARED MUSHROOM

ROAST BREAST OF STRIP LOIN SALMON FILLET RAVIOLI PORCINI

Roast beef, Yorkshire pudding  Served with creamy lemon, T d with ket

TURKEY roasted seasonal vegetables, risoffo, sprinkled with ogfj por;neisrf) iﬁ;)\/,,-:;z_ °
pomegranate and

Served-with chipolatas, brussels sprouts with bacon,
roasted sage pofatoes, and garlic herb roast potatoes, pea shoofs.
seasonal vegetables and rich accompanied with rich gravy.

red wine gravy.

Desserts

TRADITIONAL BISCOFF CHEESE
CAKE CHOCOLATE &

CHRISTMAS
PUDDING A very rich and decadent PISTACHIO
Christmas pudding drizzled with b:scofftzhfegfe cake tserved PAN NA. C O ) TA
vanilla butfer scofch sauce, W TTUIE COMPOIE. Served V'V’fh 'P‘STGCh’O
redcurrent compote. biscuits.
SELECTION OF
CHEESE &
BISCUITS
Cheese selection paired with

oatcakes, chutney, grapes,
apple and celery.

WHITE




