Festive lunch/dinner menu


Starter
Roasted butternut squash soup and sage oil (NGCI) (VE)
Pressed ham hock terrine with spiced pear chutney and toasted brioche
Traditional prawn salad, Marie Rose sauce

Main
[bookmark: _Hlk194661801]Roast turkey, sage and cranberry stuffing, pigs in blankets & gravy
Fillet of salmon, leek cream sauce
Roasted vegetable wellington (VE) 
All above served with roast potatoes, parsnips, carrots, sprouts

Dessert 
[bookmark: _Hlk194661807]Traditional Christmas pudding, brandy sauce (VE available)
Glazed lemon tart, cherry coulis Chantilly cream (NGCI) (V)
Chocolate cheesecake, orange compote (V)


