FESTIVE

Lunch Menu

STARTERS

Parsnip & Apple Soup

Cider infused golden raisins

Cold Poached Salmon
Crayfish, mango & tomato salsa

Goats Cheese
Walnut, date, fig & port chutney

MAINS

Roast British Turkey

Bacon rolls, cranberry stuffing, thyme & sherry jus

Pan-Fried Bream Fillet
Pea risotto, balsamic cherry tomatoes, herb oil

Filo Swirl, Butternut, Chickpea & Feta
Harissa tomato sauce, cranberry & pistachio crumb, mint yogurt

Roasted Potatoes, Minted New Potatoes,
Cauliflower Cheese, Panache of Vegetables

DESSERTS

Christmas Plum Pudding
Brandy sauce, orange butter

Chocolate & Kirsch Delice
Amaretto cream, crushed amaretto biscuits

Raspberry & Elderflower Mousse
Mulled wine infused fruits, raspberry meringue shard

Fresh Fruit Salad
Clotted cream

Selection of Ice Creams

COFFEE & MINTS
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2 COURSES £28 | 3 COURSES £32

Please inform us if you have a food allergy that we should be aware of Adults need around 2000 kcal a day



