" Festive P grty
Night Menu

MAIN COURSE

<% Traditional roast turkey, pigs in blankets, sage,

onion & apple stuffing, roast potatoes & gravy

«®Slow cooked lamb shoulder, creamy mashed
potato, lightly minted jus (GF & DFO)

<" Grilled fillet of Cod, sautéed new potatoes, caper
& parsley sauce (GF & DFO)

«% Butternut squash & hazelnut roast, vegan
sausages in leek, sage, onion & apple stuffing,
roast potatoes & gravy (Vegan & GFO)

All served with carrots, parsnips & sprouts

000

DESSERTS

«" Traditional Christmas pudding, mulled wine
berry compote, brandy sauce (GFO & DFO)

«% Dark chocolate & orange cheesecake, white
chocolate gel & orange coulis

i Y /1\ 4 % Sticky toffee pudding, toffee sauce, banana, coulis
(Vegan option or GFO)

/D/ v | Finished with freshly brewed tea & coffee with mince pies
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