
Christmas Lunch
Party Menu

T W O  C O U R S E S  £ 2 2 . 0 0 T H R E E  C O U R S E S  £ 2 5 . 0 0

Starters
Warm Goats Cheese (GF)

Served on a bed of  rocket with honey,  pomegranate seeds & caramel ised walnuts

Chicken Liver Parfait  (GF)
Served with melba toast,  pear chutney & mixed leaves

Winter Vegetable Soup
Served with an oven baked rol l

Prawn Cocktai l
Served with buttered brown bread quarters

Tradit ional  Turkey Dinner (GF)

Mains
With a select ion of  seasonal  vegetables,  pig in blanket,  yorkshire pudding & sage

and onion stuff ing bal l

Oven Roasted Sea Bass Fi l let  (GF)
Served with crushed potatoes,  wi l ted spinach & a white wine and di l l  cream sauce

Rump Steak Stroganoff
Prime str ips of  rump beef in a paprika,  vodka, mushroom sauce,  accompanied with

buttered r ice

Oven Roasted Butternut Squash (GF,V,VG)
Served with quinoa,  kale,  cranberr ies & chickpeas

Desserts
Christmas Pudding

Served with a warm brandy sauce

Winterberry Cheesecake
Served with whipped cream

Chocolate Orange Pavlova (GF)
Orange sect ions,  cream & hot chocolate sauce

Baileys Creme Brulee
Served with a shortbread biscuit

Please let  your server know of  any al lergies or  intolerances you have.

Festive Gelato Bomb
Seasonal  f lavoured homemade gelato


