


MENU

Prosecco on arrival & Canapes at the table
Tomato & Feta Crostini, Halloumi Lollipop with Mint Yoghurt & Coriander,
Fig & Brie Cheese Puffs

STARTER
Chilli Dressed King Prawns, Smoked Salmon & Avocado (DFYGF*)
Served with Baby leaves, Sourdough Toast

Roasted Curried Cauliflower Soup (DF*¥GF*)
Honey & Thyme Syrup, Toasted Focaccia Bread

Roasted Plums & Goats Cheese (DF¥GF*)
Served with Rocket, Herb Croutons, Balsamic Glaze

Carpaccio of Fillet of Beef
Served with shards of Parmigiano Reggiano,
Aubergine Caviar, Extra Virgin Olive Oil Dressing

MAIN

Roasted Shropshire Turkey (DFYGF*)
Sage & Onion Stuffing, Pigs in Blankets Roasted in Honey,
Thyme Roasted Potatoes, Cauliflower Cheese, Seasonal Vegetables & Gravy

Roasted Sirloin of Beef (DF*GF*)
Thyme Roasted Potatoes, Yorkshire Pudding,
Sage & Onion Stuffing, Cauliflower Cheese, Seasonal Vegetables & Gravy

Roasted Misu Glazed Swordfish (DF¥GF*)
Served on a Roasted Potato Cake, Seasonal Vegetables & Mussel Cream Sauce

Parsnip, Sage & Apple Wellington
Fondant Potato, Cauliflower Cheese, Sundried Tomato

DESSERT
Traditional Christmas Pudding, Brandy Sauce, Red Currants

Chocolate Marquaise, Raspberries, Rich Chocolate Sauce
Lemon Posset (GF*) Meringue, Short Bread

Cheese & Biscuits (GF*) Brie, Stilton, Cornish Yarg, Chutney, Crackers & Grapes

Tea & Coffee with Mince Pies

All allergen information is available on request
(V) Vegetarian, (GF) Gluten Free, (DF) Dairy Free




