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Roasted Cauliflower & Chestnut Soup

Warm bread roll
+

Ham & Chicken Terrine

Piccalilli, toasted croutes
+

Smoked Salmon & King Prawn
Dill creme fraiche, beetroot purée, capers, rye cracker, micro watercress
+
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Traditional Roast Turkey
Roast turkey with sage and onion stuffing, honey-glazed chipolatas,
roast potatoes, seasonal vegetables and rich gravy pan

+
Slow-Cooked Feather Blade of Beef
Horseradish mash, glazed carrots, braised red cabbage, red wine jus

+

Pan-Roasted Sea Bass
Crushed new potatoes, buttered kale, saffron & dill beurre Blanc,
finished with Morecambe Bay shrimps

Butternut Squash, Spinach & Chestnut Wellington (V)

Seasonal vegetables, sage gravy
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Traditional Christmas Pudding

Brandy sauce

+

Dark Chocolate & Orange Delice

Cardamom Chantilly, chocolate crumb
+

Poached Pear Frangipane Tart
Vanilla ice cream
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Tea or Coffee with Mince Pies
o £3.50 Supplement

2 Courses £27.95
3 Courses £32.95



