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Christmas
MENU

Starters

Roasted Tomato Soup (VG/GF)
Smoked Salmon, Chilli, Lime and Coriander with Cucumber and Rocket (GF/DF)
Chicken and Roast Pepper Terrine with Crispy Onions, Leaves and Harissa Mayonnaise (GF/DF)

Sun Dried Tomato, Mozzarella, Olives, Frisée with Toasted Bruschetta (V)

Main Courses
Roast Turkey with all the Trimmings (DF)

Pork Belly with Potato Gratin and Cider Sauce (GF)

Hake with Garlic and Herb New Potatoes and Parsley Sauce (GF)

Broccoli, Cheddar and Tarragon Wellington with Chateau Potatoes and Red Wine Jus (V)

Desserts

Christmas Pudding with Brandy Sauce (V/GF)
Chocolate Marquise with Cherry and Almond (V/GF)

Blackberry Cheesecake with Honey (V/GF)

Followed by Tea, Coffee and Mince Pies



