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Prawn Cocktail with Marie Rose & Bloody Mary Dipping Sauces (gf)
Roasted Tomato & Basil Soup with Focaccia Croutons (ve) (gfo)
Homemade Duck Liver Pate with Soughdough Toast (gfo)

Moy

Traditional Turkey Dinner served with all the Trimmings (gfo)
/ Beef Wellington with Mustard Mash, Baby Carrots & Red Wine Jus
%ﬁ% Poached Cod with Mussels, Peas & Parsley (gf)
Chestnut & Mushroom Wellington with Creamed Spinach & Mushroom
Gravy (ve)

D]

Christmas Puddlng with Brandy Sauce
White Chocolate & Orange Creme Brulde (gf)
Salted Caramel & Chocolate Tart
Poached Pear with Custard (ve) (gf)

H Coffee / Tea :
* * * Christmas Crackers X
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