o
Enjoy your festivities here with our Luxury Christmas Menu crafted by our wonderful
team of chefs, with a set menu & a complimentary glass of prosecco on arrival

1L Cownse

Leek & Potato soup served with garlic croutons & warm bread

OY Garlic king prawns & warm ciabatta (GFA)
©

Beetroot cured salmon carpaccio, lemon oil & pomegranate
Grilled goats cheese, rocket, caramelised red onion & pine nut salad (V)(N) -~

' Pan seared scallops, curried cauliflower puree & crispy bacon crumb (GF) -
Crispy duck & hoisin sauce tacos topped with spring onion
Tomato & basil bruschetta (V) (VE) °

© Roast beef, turkey or nut roast (V), garlic & thyme roast potatoes, ‘
homemade stuffing, pigs in blankets, seasonal vegetables, y
-

homemade yorkshire pudding and rich gravy (GFA) °
Salmon en croute, fine beans, new potatoes & a pesto cream sauce
5 Spicy beef curry, fluffy white rice, homemade onion bhaji,
poppadom or naan & mango chutney dip
Seafood linguine [smoked salmon, king prawns, scallop & spinach]
) Creamy spinach & mushroom penne pasta

3nd Couwnse

Christmas pudding served with whipped brandy cream (gfa) o
Chocolate brownie served with ice cream or double cream
Strawberry & cream cheesecake served with ice cream or double cream
° Lemon posset, shortbread and raspberry coulis
B Mango or Lemon Sorbet (VE)

P b, Coaunse

% Cheeseboard to share- blue cheese, brie, cheddar, grapes, celery & chutney

Why not add a bottle of port or dessert wine to share to make it extra special
Please ask a member of staff for options

’ Q Teq, coffee, mince pies & petit fours to finish

Pre-orders are required. £10 deposit per person is required, and will be deducted from the
, final bill. Deposits non-refundable after the 1st December. Non-redeemable for guests £75 Per Person
cancelled within 72 hours prior to booking. £35 Per Child




