PAN FRIED DUCK BREAST ON A BED OF SWEET ORANGE GLAZE &
PEPPERED ROCKET

PAN SEARED SCALLOPS SERVED ON PEA PUREE FINISHED WITH . ®
CRISPY BACON X

HOMEMADE PARSNIP AND MAPLE SYRUP SOUP WITH CRISPY FRIED
ONIONS AND FLATBREAD (VQ)

G ®
Veelyy
i
CHICKEN LIVER PARFAIT WITH TOASTED BROTICHE ANDB, . &
CARAMELISED ONIONS
KING PRAWNS COOKED IN CHILLI, GARLIC OIL WITH A WHITE WINE }
SAUCE SERVED WITH FLATBREAD ‘?i‘s'i <® & &
e

PARMA HAM AND MELON SERVED ON A MIXED LEAF SALAD WITH
TOMATO, GARLIC AND PARSLEY WITH A BALSAMIC GLAZE 5

“ 7% TURKEY CROWN SERVED ALONGSIDE ROAST POTATOES, STUFFING, PIGS IN BLANKETS,
e i ROASTED PARSNIPS, CARROTS, BRUSSEI SPROUTS & YORKSHIRE PUDDTNG
i WITH RICH GRAVY

>

PAN FRIED SEABASS ON A BED OF SAUTEED NEW POTATOES, ASPARAGUS
> S WITH A TOMATO CONCASSE

ROASTED RIBEYE OF BEEF SERVED ALONGSIDE ROAST POTATOES, PIGS IN BLANKETS,
ROASTED PARSNIPS, CARROTS, BRUSSEI SPROUTS & YORKSHIRE PUDDTNG
WITH RICH GRAVY

| DUCK BREAST PAN FRIED SERVED WITH SAUTEED NEW POTATOES, TENDER ASPARAGUS AND A
K RICH RED WINE JUS.

. VEGAN WEIIINGTON SERVED ALONGSIDE ROAST POTATOES,
; ROASTED PARSNIPS, CARROTS, & BRUSSEI SPROUTS
| WITH RICH GRAVY (VR

ROASTED MINTED LEG OF LAMB SERVED ALONGSIDE ROAST POTATOES, PIGS IN BLANKETS,

ROASTED PARSNIPS, CARROTS, BRUSSEL SPROUTS & YORKSHIRE PUDDTNG
WITH RICH GRAVY

Lesserfy

TRADITIONAL CHRISTMAS PUDDING SERVED WITH CUSTARD

BELGIAN WAFFLE SERVED WITH VANILLA ICE CREAM AND CHOCOLATE SAUCE F‘I@/E

HOMEMADE SPICED APPLE CRUMBLE SERVED WITH'CUSTARD / GIASS OF
| PROSE
| FRUIT SAIAD SERVED WITH SORBET (VQ) ROSECCO
5 . FORALLGUESTS
STICKY TOFFEE PUDDING SERVED WITH CARAMEL SAUCE & VANILLA ICE CREAM \_ UPONARRIVAL ./

| &

\ 1F YOU HAVE ANY DIETARY REQUIREMENTSSPLEASE BE SURE TO LET US KNOW IN ADVANCE WHERE POSSIBLE.
Yk *FREE GLASS OF PROSECCO AVAIALBLE TO BOOKINGS ONLY.
L ) A DISCRETIONARV@ERVICE CHARGE Q?IZG% WILL BEADDED TO YOUR BILL
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