
Christmas day menu🌲

Starters
 Celeriac, Hazelnut & truffle soup
-served with chive creme fraiche & sourdough sippets 
 Traditional prawn cocktail 
-served with tangy marie rose, crisp lettuce & brown bread and butter
Beetroot, chickpea & red pepper falafel bon bons
- served with asian slaw, cranberry-lime & coriander dip
Pheasant, duck liver & apple brandy pate
-served with spiced plum chutney & sourdough sippets

                                           Mains 
Traditional Turkey breast
-served with pigs & blankets, stuffing & roast potatoes
Baked fillet of salmon, lemon & herb crust 
-served with creamy champ, pinot grigio & chive beurre blanc
                                    Pot roast Beef
-slow roasted in guinness, apricots & baby shallots with dauphinoise potatoes
                       Butternut squash, lentil & almond wellington
-served with roast red pepper queso sauce & lyonnaise potatoes

                Puddings
                           Traditional christmas plum pudding
                                     -served with brandy cream sauce
                         Salted caramel & chocolate profiteroles
                                      -served with baileys cream
                                             Molten chocolate cake
                             -served with chocolate orange sauce
                                 Cheese board selection
-served with biscuit selection, grape & celery crudites


       £95 per person
