STARTERS

Twice-Baked Cheese Souffle served with Honey-Roasted Fig & Morney Sauce (V)
Duck, Orange & Pork Liver Paté with Toast and Chutney
Wood Pigeon and Mushroom Risotto
Salmon Fillet served on Sauté Potatoes with Lemon & Dill Sauce
Curried Parsnip Soup with Crusty Bread (VE/V)

MAINS

Roast Turkey with Cranberry Stuffing, Pigs in Blankets, Roast Potatoes, Yorkshire Pudding,
Seasonal Vegetables and Festive Gravy

Roast Topside of Beef with Sage & Onion Stuffing, Roast Potatoes, Yorkshire Pudding, Seasonal
Vegetables and Festive Gravy

Monkfish Wellington with Roast Potatoes, Seasonal Vegetables and Lemon & Dill Sauce

Sweet Potato & Butternut Squash Pithivier with Roast Potatoes, Seasonal Vegetables and Festive
Gravy (VE)

DESSERTS

Chocolate Torte with a Raspberry Gel served with Cream or Vanilla Ice Cream (V)
Creme Briilée served with Orange Segments, Amaretti Biscuit and Vanilla Ice Cream
White Chocolate & Strawberry Bread & Butter Pudding with Custard

Christmas Pudding with Brandy Sauce, Cream or Vanilla Ice Cream
Vegan Chocolate Brownie (VE)

TWO COURSES - £29.50
THREE COURSES - £34.50

Pre-orders only and booking is essential

’l‘HE‘ If you have any allergies or intolerances
M Y I ON. ROWN please let us know when ordering.




