CHRISTMAS PARTY

SPICED PUMPKIN VELOUTE (V)
Silky pumpkin veloute with a coconut swirl, toasted pumpkin seeds
and malted brown bread
CHICKEN LIVER PARFAIT
Smooth chicken liver parfait with sweet red onion jam,
lambs lettuce and toasted sourdough
POLENTA BRUSCHETTA @ ®
Golden polenta cubes topped with tomato, basil & onion
on winter leaves with a pesto style dressing
BEETROOT & ORANGE CURED SALMON &
Vibrant pink salmon with orange segments, horseradish cream
and orange dressed leaves
CRISPY DUCK & POMEGRANATE SALAD &
Shredded confit duck leg tossed with winter leaves,
pomegranate, walnuts & an orange dressing

From the Carvery
ROASTED TURKEY BREAST @)
ROASTED SILVERSIDE OF BEEF

VEGETABLE WELLINGTON
& RED WINE GRAVY ®
Served on the carvery with pigs in blankets, sage and onion stuffing
balls, cauliflower cheese, creamed swede, carrots and peas,
red cabbage, honey roasted parsnips, Brussel sprouts, roast
potatoes, crispy fried potatoes, Yorkshire puddings, and gravy.

CHRISTMAS PUDDING (V)
Warm Christmas pudding topped with redcurrants
and a rich brandy cream

FESTIVE CHEESE PLATE G @
Stilton, cranberry Wensleydale & aged Cheddar with spiced chutney,
savoury crackers, celery, grapes & walnuts

SPICED APPLE & CRANBERRY CRUMBLE & ©
Served warm with classic vanilla ice cream

DARK CHOCOLATE & ORANGE TART ©@
With hazelnut praline and orange sorbet

LEMON SORBET & @ (®
Topped with fresh raspberries and lemon zest

CAN BE GLUTEN FREE (please ask) | @) VEGETARIAN | (B VEGAN | @E) CAN BE VEGAN (please ask)
D DAIRY G GLUTEN M MUSTARD E EGG MO MOLLUSCS CR CRUSTACEAN C CELERY
N NUTS F FISH SU SULPHUR DIOXIDE S SESAME SO SOYA P PEANUTS L LUPIN

Adults need around 2000 Kcal a day. Our dishes may contain traces of allergens. Please let us know if you have any allergens or special dietary
requirements. Whilst we do our utmost to accommodate our guests, we cannot guarantee any dish will be completely allergen free.



