CHRISTMAS
oA e walc h

STARTERS

Prawn Cocktail

Juicy prawns with a zesty Bloody Mary sauce, iceberg lettuce, juicy
tomatoes, fresh avocado and crisp croates. GFO

Spicy Cranberry Sauce Chicken Wings

Crispy chicken wings glazed in a sweet, tangy cranberry sauce with a
warming chilli kick. GFO

Mushroom, Tarragon and Confit Garlic Soup

Creamy, comforting and full of earthy warmth with a hint of tarragon.
Served with warm sourdough. V VEO GFO

MAIN COURSES

Pork, Turkey or Lamb Roast

A classic roast accompanied with roasted carrots, brussell sprouts
cauliflower cheese, roasties, pigs in blankets and Yorkshire pudding. GFO

Flat Iron Steak (+£5.00 per person supplement)

Tender flat iron steak with rich Diane sauce, garlic mushrooms,
tenderstem broccoli and crisp roasties. GFO

Seabass

Seabass served with crisp herb potato cake, grilled tenderstem
broccoli and a sage cream sauce.

Roasted Squash Steak

The Veggie roast accompanied with roasted carrots, cauliflower
cheese, roasties, brussel sprouts and Yorkshire pudding. V, VEO

DESSERTS

Baileys Cheesecake

7 CousEs = £
SiCoursest—£35pp

Menu available for

Pre-Orders only!

Creamy and indulgent with the smooth richness of Baileys,

on a buttery biscuit base. V

Christmas Pudding

Traditional rich pudding served with your choice of custard or

ice cream. VEO

Cinnamon Apple Crumble

Warm, caramelised cinnamon apples baked beneath a buttery,
golden crumble. Served with your choice of vanilla ice cream

or custard. VEO GFO



