TARTERS

° Parsnip and roasted carrot soup (\;g, gf)
served with crusty bread & butters
Lemon and thyme breaded brfe (v, gf)

. with Cranberry chutney ®

Pork and chicken terrine
Piccalilli, melba toast

Beetroot cured salmon
Welsh cakes

MAINS

Roast Buttered Turkey Breast (gfa, dfa) /
bacon fat roasted sprouts, carrots, tender stem broccoli, thyme and Ks/fhary
potatoes, cranberry stuffing

L o'

24hr Braised Feather Blade of Beef i e -~

bacon fat roasted sprouts, carrots, tender stem broccoli, thym_e and rosemary
potatoes, cranberry stuffing

Pan Fried Sea Bass
Basil mash, roasted peppers, pesto

Pumpkin Risotto (ve,gf)
with spiced toasted pumpkin seeds and Parmesan tullie

DESSERTS <

Traditional Christmas pudding
served in the boozy brandy sauce

‘Its not Terry’s its Yours’ 1y
orange chocolate cheesecake

Warm Chocolate fudge cake (vg) Be
served with cream and chocolate flakes 7 \,
E B Y
Selection of three ice creams _ 00 ™ ‘
. topped with chocolate creme sauce ) ( / 4 =8
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Allergen Info W) - Vegetaf{an | (VG) + an | (VGA) - Vegan Alternative Avalla%le* (&3) @Jt r(s:'ee |(GFA) \ \
Gluten Free Option Avallable\%(DF) Dalry Free | (DFA) - Dau‘y@ee Optign Available ——g
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