SET MENU

STARTER
Shrimp Tempura Cocktail

Spiced Marie Rose Sauce, Lettuce, Focaccia, Salted Butter
Cauliflower, Parsnip and Roasted Chestnut Soup (VE)
with Focaccia, Salted Butter (GFO)

Brie Bites (V), Or Pork Belly Bites
Nduyja Cranberry Dip

MAIN COURSE
Roasted Turkey Breast

Devonshire Roast Beef
Christmas Nut Roast

Roasts come with Roast Potatoes, Seasoned Carrots, Golden Parsnips, Red
Cabbage, Cauliflower Cheese, Yorkshire Pudding, Pigs in Blankets, Sprouts and
Tenderstem (Gluten Free Option on all Mains)

Baked Lemon Sole & Potted Shrimp Butter (GF)
Seasoned New Potatoes, Wilted Spinach

Festive Beef Burger (VEO)
Brioche Bun, Gravy Mayo, Lettuce, Tomato, Melted Brie, Bacon Cranberry Chutney

DESSERT
Christmas Pudding, Warm Brandy Sauce (V)
Gingerbread Deep-Dish Cookie & Chocolate Ice Cream (VE)

Cream Filled Profiteroles, Chocolate Ganache & Chocolate Dipped Fruit (V)

2 Course £29.95

® o 3 Course £35 P
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