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ALL SET MENUS INCLUDE CHRISTMAS CRACKERS, FILTERED x % *
WATER, TEA, COFFEE & MINCE PIES c X .
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OPTION 1: INCLUSIVE OF A OPTION 2: INCLUSIVE OF A OPTION 3: INCLUSIVESQF
GLASS OF BUBBLES ON GLASS OF BUBBLES ON UNLIMITED WINE, BEER &
ARRIVAL ARRIVAL & HALF BOTTLE OF SOFT BEVERAGES .
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ROASTED PUMPKIN SOUP WITH CHESTNUT Lo
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MAIN COURSE X, ¢
ROASTED TURKEY BREAST AND LEG, BRUSSEL SPROUTS WITH ROASTED POTATOE® )

PARSNIPS & GRAVY .

DESSERT ’

CHRISTMAS PUDDING WITH WHISKY BUTTER
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GOATS CHEESE WITH BEETROOT & WATERCRESS
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2 MAIN COURSE
* ROASTED SALMON WITH COURGETTE € CHAMPAGNE SAUCE
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< ‘***‘ : SALMON CEVICHE WITH CITRUS & CORIANDER
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, P »x ) FINISHED IN RED WINE SAUCE
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*x -~ 1}'#‘ XE . POACHED PEAR WITH MULLED WINE PEAR SORBET
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% ¥ 4% % PLEASE ASK A MEMBER OF OUR TEAM BEFORE ORDERING IF YOU HAVE ANY ALLERGIES OR INTOLERANCES
oy * ‘ A 15% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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