Day Menu
(_ON ARRIVAL )

Prosecco or Bucks Fizz
Canapies

(_ STARTERS )

Homemade Winter Vegetable Soup
Served with Crusty Bread and Croutons. (ve*) (gf*) (df*)

Brie & Cranberry Crostini’s
Served with a Salad Garnish (gf*) (v)

Ginger & Chilli King Prawns

Served with Crusty Bread and Black Garlic and Lemon Aioli (gf*)
Creamy, Garlic Wild Mushrooms

Served on Toasted Sourdough with a Balsamic Glaze (ve) (gf*)

( MAINS )

Traditional Roast Turkey

Turkey Crown, Homemade Cranberry Stuffing, Pigs in Blanket, Homemade Yorkshire Pudding, Garlic & Thyme " .
Roasted Potatoes cooked in Beef Dripping, Honey Roasted Carrots and Parsnips, Braised Red Cabbage, Swede ¥
& Squash Puree, Cauliflower Bake, Sprouts & a Red Wine Gravy (gf*) (df*)

Slow Roasted Lamb Shank

Served with Black garlic Mash Potaot, Green Beans & a Rosemary & Red Wine Jus (gf) Ny

Pan Fried Sea Bass =
Served with New Potatoes, Samphire and a Fresh Herb Oil (gf) (df)

Wild Mushroom Risotto

Roasted Chestnut, King Oyster,-Enoki, & Shimeji Mushrooms (gf) (df*) (ve)

~

( PRE DESSERT )

Pink Champagneigkbet-

( DESSERTS )

Traditional Christmas Pudding

_ With Brandy. Sauce (gf) (ve*)
Homemade Black Forest Roulade

Served with Vanilla Ice cream (gf).(w)

Homemade Apple Pie
Served with Creme Anglaise (df*) (ve*)

Homemade Chocolate Orange Cheesecake
Served with Clotted Cream (v)

Hankridge Cheese & Biscuits

Local Cheese Selection, Homemade Red Onion Chutney & a Section of Artisan
Crackers (surcharge applies £3pp)

TO FO LLO!V_ ) as kr;].lg ;lbooputEoonusréflds

Warm Mince Pies booking breakfast
Served with Clotted Cream . with Santa

. Tea/Coffee

} (/[: f/gf*) Is/Can be made Gluten Free | (v) Is Vegetarian
(\;%f/)gls Caé be made Vegan f(df*) Caln(baa madg Dairy Free

e - For our full allergy list please sp e.a member of the team
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