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d with 5p1ced beerrao.r & appfe chutuey & warm toast (GF av)

SNty ¥ TRIQ OF PRAWN COCRTAIL - = -~ = 'f
: * T in a marie rose sauce (GF av) « . | . ¢_
+ S ‘ GOATS CHEESE FIG & ONION TART b5
TN e served on a bed of lettuce (VG av) .

MAIN *

ROAST TURKEY
with pork & apricot stuffing
pigs in blankets & a rich gravy (GF av)

SLOW ROASTED BEEF '
+ in a bourguignon sauce (GF)

+ CREAMY TUSCAN SALMON
' on a bed of spinach (GF)

RO ED VEGETABLE TART TARTIN (V ,VG )
all served with roast & boiled potatoes & a selection of
' seasonal vegetables

: : DESSERT _
" . TRADTIONAL CHRISTMAS PUDDING *. e *
e with brandy sauce (GF av) ' ¢ e
¢ .+ .. . SPICED BERRY CHEESECAKE . ' =~
Jils RN CEE - with fresk cream . y’ ;
et FERRERO ROCHER MERINGUE ROULADE '
R A v Fia with fresh cream (GF)

-

CARAMEL & HONEYCOMBE SWEET BASKET: * . o .

et x .; f:!led'wrtk ict-cream (VG av) iy ‘, ot o ".-:'
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