£35 per persoiis
3 Course Chrlstm;_‘,

ONE MAN. I IavetT:
ONE SHOW. £°5%8 PLACE TODAY



MENU

STARTER

Gin Cured Salmon (GF¥DF*)
Served with Baby leaves, Lemon Vinaigrette & Melba Toast

Ham Hock Terrine (GF¥DF*)
Served with Mini Pickles & Toasted Sourdough

Pear, Blue Cheese & Walnuts (V) (GFY/DF*)
Served with Rocket, Herb Croutons & Vinaigrette

MAIN

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

Roasted Butternut Squash Wellington (V)
Thyme Roasted Potatoes & Ratatouille

DESSERT

Traditional Christmas Pudding, Brandy Sauce, Red Currants
Chocolate Fudge Cake, Vanilla Ice Cream & Chocolate Sauce

Cherry Bakewell (GF*) Candied Cherries & Chantilly Cream

Tea & Coffee with Mince Pies

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




