Christmas ‘Party Tunches & Nighta
Menu

Roast winter vegetable soup, herb oil (VG & NGCI)
Chicken, redcurrant & brandy parfait, autumn fruit chutney, ciabatta croutes
Melon stack with mango, passion fruit, pomegranate & mint relish (VG & GS)
000
Traditional roast turkey breast, sage & onion stuffing balls, pigs in blankets, roast potatoes and
pan gravy, roast parsnips & carrots and Brussel sprouts.
Baked salmon supreme, parmesan & almond crumb, tomato & mascarpone sauce, gratin
potato, carrots & fine green beans (NGCI)
Carrot, mushroom, spinach & sunflower seed pastry parcel, carrot, orange & ginger spiced
marmalade, sea salt roasties, roast parsnips & carrots and Brussel sprouts (VG)
000
Traditional Christmas pudding with brandy sauce (V)
Baked cinnamon swirl cheesecake, orange & cinnamon spiced berries (VG & NGCI)
Chocolate, honeycomb & toffee tart, Bailey’s caramel sauce

VG - Vegan

V — Vegetarian

GS - Gluten sensitive

NCGI - No gluten containing ingredients




