COMPLIMENTARY GLASS OF PROSECCO

STARTERS
* HAM & LENTIL SOUP / LENTIL SOUP

Served with a poppy seed bread roll and butter

CHICKEN LIVER PATE

Rolled in Parma Ham, served with rocket, cranberry sauce, or onion chutney. Garnished with fres

SMOKED SALMON BRUSCHETTA
Toasted ciabatta, topped with smoked salmon, a dill and lemon mas;ar?one,

X

sundried tomatoes and fresh chilli. Garnished with fresh dill & oli i

BOURSIN STUFFED MUSHROOM

Portobello mushroom stuffed with Boursin Cheese, topped with Emmental cheese
* and breadcrumbs served on top of mixed salad leaves. Garnished with olive oil & parsley.

PORTOBELLO MUSHROOM
Stuffed with tomato, red onion and Basil. (V/VG)
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MAINS
TRADITIONAL TURKEY DINNER *

Turkey dinner served with all the trimmings and a side of cranberry sauce.

ROASTED SALMON FILLET

Served with asparagus wrapped in Parma ham, roast potatoes or mashed potato with a crea
* and garlic sauce. Roasted garlic & butternut squash puree. Garnished with dill and a wedge of

CHRISTMAS VENISON STEW
Slow cooked melt in your mouth venison, in a rich red wine gravy.
Served with puff pastry (optional) roast potatoes, seasonal festive veg and cranberry sauc

VEGETARIAN WELLINGTON
Puff pastry stuffed with roasted sweet potato, red onion, toasted chestnuts, garlic,
* button mushrooms, kale, baby spinach and pine nuts. Served with roast potatoes @rynashed |
and roasted Asparagus. Garnished with parsley. *
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DESSERTS

PROFITEROLE AND POPCORN SUNDAE
A sundae layered with pro teroles, toffee popcorn and vanilla ice cream topped with
* Belgian chocolate sauce & whipped cream. Garnished with mint.

GOOEY CHOCOLATE BROWNIE
Chocolate brownie bites, served with a choice of ice cream and Belgian Chocolategauce
Garnished with fresh forest berries.

WHITE CHOCOLATE AND RASPBERRY PANNA COTTA

* White chocolate panna cotta, served with a raspberry coulis and fresh raspberries.

SALTED BUTTERSCOTCH AND TOFFEE POPCORN CHEESECAKE

Served with your choice of ice cream. Garnished with mint and toffee popcorn.

¥ Available from 1st Dec to 31st of Dec *
2 courses £28 | 3 courses £33
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