
Festive Menu

STARTER

Curried parsnip & lentil soup with a sour dough roll (vg)

Smoked duck & pear salad, crispy croutons & cranberry dressing

Orange fennel cured salmon with pickled apple potato salad & dill oil dressing

MAIN COURSE

Roast turkey with sausage & bacon, roast potatoes, seasonal vegetables  
with a turkey sage gravy 

Caramelized red onion, pear and & vegan blue cheese
risotto garnished with walnuts (vg)

Grilled seabream with new potatoes tender stem brocolli and shellfish bisque

DESSERT

Chocolate & Hazelnut pavlova with winter berries & whipped cream

Christmas pudding with brandy sauce

Mint Areo cheesecake with vanilla ice cream

2 course £30 per person
3 course £38 per person


