
Apple Crumble with vanilla custard
Christmas Pudding with  brandy sauce

Sticky Toffee Pudding & vanilla ice cream
Tiramisu

Selection of Cheeses –grapes & crackers

Roast Beef with Yorkshire Pudding (Served with red wine gravy & seasonal vegetable)
Slow-Cooked Lamb Shank (Served with rosemary mashed potatoes)

Pan-Seared Salmon (Served with champagne sauce, French beans
& sautéed potatoes)

Wild Mushroom & Chestnut Wellington (v) (Served with Gravy & Roasted vegetables)
Pan-Seared Seabass ( Served with carrot purée & French beans)

Roasted Stuffed Pork (Served with leeks, sultanas, apples, pumpkin purée & gravy)
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Beetroot Carpaccio (Smoked salmon, apple horseradish cream)
Mini Turkey Croquettes  (With cranberry dip)

 Bruschetta Tricolore Roasted red pepper cream, burrata & anchovies
Parsnip & Apple Soup  (truffle & sage oil)

£50 per person set course
A discretionary 12.5% service charge will be

added to your bill
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