
T O  B E G I N

M A I N  E V E N T

PHO
vietnamese style broth,  with noodles,  sautéd
vegetables and cr ispy bel ly  pork.

GRAVLAX
di l l  cured salmon, thinly s l iced with warm bl in is  and
a fresh horseradish cream.

ROASTED MUSHROOMS
in a creamy yorkshire blue cheese sauce over toasted
rye bread.

S O M E T H I N G  S W E E T

TURKEY ESCALOPE
rol led with pork sausage stuff ing,  wrapped in streaky
bacon - served with r ich turkey gravy and creamy mash.

BEEF WELLINGTON
topped with a mushroom and onion duxel le -  wrapped in
our al l-butter pastry,  served with clapshot and r ich red
wine jus.

SEABASS FILLET
pan fr ied cr ispy over roasted chicory and lemon r isotto
with tabbouleh salad and beetroot cr isps.

SPINACH TORTELLINI
f i l led with baby leek and r icotta,  dressed with sage and
rosemary butter,  roasted shal lots,  and parmesan cr isps.

ICED MOUSSE
frozen white chocolate mousse with honey wafers and
mulled fruits.

STICKY TOFFEE CHRISTMAS PUDDING
rum, butterscotch sauce and vani l la  ice cream.

MERINGUE
lemon and mascarpone meringue roulade. G.F.A
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