
Starter

Jerusalem artichoke and porcini soup

Jerusalem artichoke and porcini salad with balsamic dressing (SD)

Smoked ham hock terrine with pickled green beans (G,SD)

Smoked salmon, cucumber, crème fraîche, and dill (F, M)

Main Course

All mains are served with roast potatoes, braised red cabbage and seasonal

greens

Roast turkey breast with cranberry sauce and gravy

Roast brill with cucumber and dill beurre blanc (F, M)

Chestnut and squash loaf with mushroom gravy (N)

Dessert

Christmas pudding with Brandy butter (G, E, M) 

Sticky toffee pudding with clotted cream (G, E, M)

Apple and calvados trifle (G, E, M)

Mince pies (G, E, M)

Tea & Coffee
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