CHRISTMAS

AT THE

fﬂ%/ﬁ

STARTERS

Smoked Salmon Terrine
Filled with avocado, beetroot & cream cheese
(GF)

Chicken Liver Paté
Served with toasted sourdough

Butternut Squash
Served with crumbled blue cheese, a rosemary =
mixed berry compote & charcoal crackers (GF)
(VE with tofu alternative)

MAINS

Roast Turkey Breast
Served with sage & onion stuffing, roasted carrots &
turkey gravy

Pan-fried Sea Trout
Served with a parsley & avocado mash & a creamy fennel & dill
sauce (GF)

Sweet Potato Wellington
Served with a porcini mushroom sauce & sprinkled with
crushed walnuts (VE)

DESSERTS (+6.50 for supplementary cheese board)

Coconut and Vanilla Panna Cotta
Served with fresh berries & a raspberry coulis (VE)(GF)

Christmas Carrot & Orange Cake
Served with a cream cheese frosting

Chocolate & Forest Fruit Cheesecake
Served with a dried honeycomb slice

A discretionary 12.5% service charge will be added to all bills
If you have any dietary requirements, please inform a member of staff
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