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Individual baked Camembert with honey & rosemary
Ham hock terrine with homemade piccalilli, toasted ciabatta and fresh salad leaves

Seasonal vegetable soup with crusty bread and butter (vegan option available) |

Prawn and caviar cocktail with Marie Rose sauce
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Traditional roast turkey with cranberry and chestnut sausage meat stuffing, a chipolata
wrapped in bacon, roast potatoes, seasonal vegetables, a Yorkshire pudding and gravy
Roast ribeye of beef with Yorkshire pudding, roast potatoes,
seasonal vegetables and red wine gravy
Slow roasted belly of pork with roast potatoes, seasonal vegetables,
Yorkshire pudding and gravy
Chestnut & cranberry nut roast with roast potatoes, seasonal vegetables
& gravy (vegan option available)
Pan fried Sea Bass with crushed new potatoes, cherry tomatoes, spring onions

& garlic oil

Desserly

' Traditional Christmas pudding with forest berries and brandy sauce
Dark chocolate and orange cake with luxury vanilla ice cream
Pavlova cheesecake with berry coulis and ice cream

Selection of cheeses with grapes, chutney, celery and Jacob's biscuits
PLEASE ASK YOUR SERVER FOR VEGAN DESSERT OPTIONS
i TR 5 S IR A s

dients i



