
Roast Potatoes (V)

Herb Rice

Mashed Potatoes

Ratatouille (VG)

MENU

Roast Turkey with Festive Stuffing & Gravy

Spinach Pie-Stuffed Lamb with lamb jus Gravy

Pan-Seared Sea Bass fillets, smoked mackerel pâté and prawn bisque

Marinated Celeriac Steak (VG)

STARTERS

Roasted Squash & Carrot Soup (VG)

Beetroot Pancakes with Ricotta & Spinach (V)

Cod & Haddock Fishcakes with tartare sauce

Yorkshire Pudding Prawn Cocktail

MAIN COURSE

SIDES
Please choose one for your main

Almond Cream Millefeuille

Traditional Christmas Pudding

Vegan Pavlova with strawberry & cherry coulis

Chocolate & Cream Profiteroles

DESSERTS

PLEASE ALWAYS INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER.‌
A DISCRETIONARY 13% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.‌

3 courses 45
2 courses 40


