Adull £9490 Crild £5000

Roasted Butternut Squash, Thyme & Truffle Oil Soup
with Fresh Bread (VE])

Baked Camembert, Artisan Bread & Fig Jam (V)
Confit Duck Rillettes with a Hoi Sin Dressing,
Spring Onions & Toasted Sesame Seeds
Smoked Salmon & King Prawn Cocktail
with Granary Bread
ok
From The Carvery
Traditional Roasted Turkey, Roasted Topside of Beef
Honey Roasted Gammon, Roasted Pork & Crackling
Roasted Leg of Lamb with Rosemary & Garlic
Whole Seabass with Garlic & Herb Butter Sauce
Aubergine Parmigiana, stuffed with Feta Cheese,
Spinach & Basil and a Rich Tomato Sauce
All served with Yorkshire Pudding, Stuffing,
Vegetables & Trimmings (GF on request)
ok
Christmas Pudding with Brandy Sauce
Traditional Sherry Trifle
Baileys Créme Brulée with Scottish Short Bread
Blackcurrant Prosecco Cheesecake (GF)

Trio of Ice Cream (V)
or Sorbet (GF){VE)

Platter of Cheese & Biscuits with a Glass of Port
ol
Coffee or Tea
ol
Mince Pies
Discretionary 10% service charge will be added to your bill

Some meal options can be made gluten free or vegan, please ask.
For information about allergens, please ask a member of staff


Ellie Booth


