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ROAST CAULIFLOWER & CHESTNUT SOUP Wlth a
. wensleydale cheese and cranberry scone
SMOKED Duck, rocket, cherry and blue cheese saIa
Pomegranate mollases & dijon vinaigrette '
SEAFOOD THERMIDOR, king prawn & salmon in a parmesam
white wine sauce baked in a puff pastry scallop shell.
ROASTED BEETROOT ‘walnut, plant based feta& thym"
: Cranberry puree & celery leaf :

i

@ 9 3 LAY . | HERB- BASTED TURKEY pig in blanket, roast sprouts with
& % 4 bacon sage stufﬁng, beef dripping potatoes, roasted baby carrots—=
Parsnips & shallots & a white wine turkey gravy 3
ROASTE RUMP OF LAMB served on a bed of -
Fragrant couscous served with roasted baby carrots s
Parsnips & shallots with a spiced port & plum sauce
ROASTED MONKFISH wrapped in bacon with a sage

FESTIVE CHEESE & BISCUITS clemintine & cranberry chutney
S -TRIO OF MINI DESERTS
ITALIAN Clernentme nmeringue tart, blood orange coulis
PISTACHIO macaron white chocolate ganache, mulled cranberry compote
o g ‘_‘ g : Prstachlo dust




