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Starters

Roasted Tomato & Basil Soup, Croutons (v, ve, gf, df)
Beef Shin & Hock Terrine, Spiced Plum Chutney, Red Onion Pickle Caviar,
Chicory (gf, df)
Goat's Cheese Mousse, Toasted Brioche, Honey, Roasted Beetroot &

Walnuts (v)
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Main Courses

Turkey & Parma Ham Roulade with Butternut Squash & Cranberry Stuffing
Seasonal Vegetables, Pigs in Blanket, Roast Potatoes, Cranberry Red Wine Jus
(df)

Cod Loin, Seasonal vegetables, Roast Baby Potatoes, Citrus Beurre Blanc (gf)
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Potatoes, Vegan Gravy (v, ve, gf, df)

Lesserts

Traditional Christmas Pudding, Brandy Sauce, Redcurrant (v)
Apple Pie, Warm Custard (V)
Winter Fruit Salad (v, ve, gf, df)

Any dish with (v) - Vegetarian (vg) - Vegan (gf) - Gluten Free (df) - Dairy Free next to them can
be adapted for the dietary requirements. Please make sure that when ordering this is clearly
indicated.




