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Christmas
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Starters

Roasted Cauliflower soup
Smoked Salmon, Celeriac remoulade, Pickled shallot, Dill, Apple
Ham hock, Mustard and Gherkin terrine, Piccalilli, Mixed leaf

Whipped Ricotta, Pomegranate, Hazelnut, Shallot, Rocket, Bruschetta

Main Courses

Roast Turkey, Trimmings, Chateaux potato, Turkey jus
Red currant and Nutmeg stuffed Pork belly, Dauphinoise, Pork jus
Haddock, Lemon and Oregano potato, Smoked Tomato sauce

Leek, Potato and Smoked Cheddar wellington, Chateaux potato, Red wine jus

Desserts

Christmas pudding, Brandy sauce
Mango cheesecake, Passion fruit gel, Coconut

Set Chocolate, Blood orange gel, Candied pecans

Followed by Tea, Coftee and Mince Pies
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Menu Items

Allergen Information

Roasted Cauliflower soup

Celery

Smoked Salmon, Celeriac remoulade, Pickled shallot,

Dill, Apple

Dairy, Fish, Mustard, Sulphites, Celery

Ham hock, Mustard and Gherkin terrine, Piccalilli,

Mixed leaf

Gluten, Mustard, Sulphites, Celery

Whipped Ricotta, Pomegranate, Hazelnut, Shallot,

Rocket, Bruschetta

Gluten, Dairy, Nuts, Sulphites

Roast Turkey, Trimmings, Chateaux potato, Turkey jus

Gluten, Mustard, Celery

Red currant and Nutmeg stuffed Pork belly, Dauphinoise,

Pork jus

Gluten, Dairy, Mustard, Celery

Haddock, Lemon and Oregano potato, Smoked Tomato

sauce

Fish, Celery

Leek, Potato and Smoked Cheddar wellington, Chateaux

potato, Red wine jus

Gluten, Dairy, Eggs, Mustard, Celery, Sulphites

Christmas pudding, Brandy sauce

Gluten, Dairy, Nuts

Mango cheesecake, Passion fruit gel, Coconut

Gluten, Dairy

Set Chocolate, Blood orange gel, Candied pecans

Nuts, Dairy, Eggs




