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WITH MIXED GARDEN GREENS, CARAMELISED ONION CHUTNEY & SOURDOUGH

SERVED WITH ALL THE TRIMMINGS, CRANBERRY SAUCE & ROASTINGw

STARTERS
PRAWN COCKTAIL
SERVED WITH GARDEN GREENS AND BROWN BREAD & BUTTER

GAME PATE

ROASTED TOMATO & CHESTNUT SOUP

SERVED WITH HERBED CROUTONS

MAINS
TRADITIONAL ROAST TURKEY

ROAST BEEF
SERVED WITH ALL THE TRIMMINGS AND ROASTING JUS

FILLET OF SEA BREAM A LA NICOISE
SERVED WITH SAUCE VIERGE AND WINTER VEGETABLES

MUSHROOM, BRIE, AND CRANBERRY WELLINGTON (V) £
SERVED WITH WINTER VEGETABLES /4

DESSERTS
TRADITIONAL PLUM PUDDING (V)
BRANDY SAUCE

LEMON TART
GARNISH WITH A BERRY COMPOTE

FRESH FRUIT SALAD
SERVED WITH POURING CREAM
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