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Seafood Cocktail,Prawns, Crayfish, Crab & Sour
Dough Crustini
Honey Roast Celeriac Verlute with Warm Bread

Baked Camembert, Rosemary and Sea Salt Focaccia
Crispy Duck Asian Salad

MW

Pan Roast Crown of Turkey, Pigs in Blankets, Herby

Roast New Potatoes, Tender stem Broccoli & Turkey

\ / Gravy
Fillet of Sea Bass, Red Pesto Cream, Roasted New

Potatoes, Sun-dried Tomatoes, Toasted Pine Nuts
Slow Braised Lamb Shoulder Shepherd’s Pie, Minted
Seasonal Veg
Nut Roast, Roast New Potatoes, Root Vegetables,
Tender Stem Broccoli & Gravy

%‘Wf
Traditional Christmas Pudding with Custard

Lemon White Choc Parfait with Mango Coulis

2 COURSES £30 PP
3 COURSES £40 PP

UPPER DECK
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