
V  Butternut  squash & spiced lenti l  soup,  crispy croutons

Oven Baked stuffed Aubergine with mince meat Ragu,  r ich Napolitan sauce & Parmesan

Fine Scotch smoked salmon & Cantelope melon,  dressed salad garnish

V Crispy fr ied Camembert  coated in  golden breadcrumbs,  Cranberry sauce

Roast  Turkey with Cranberry sauce,  roast  potatoes and al l  the tradit ional  tr immings 

Slow cooked lamb shank cooked in  a  r ich tomato & rosemary sauce served with roast  potatoes,
carrots and broccol i

Whole Seabass baked with fennel  and seasoned new potatoes,  drizzled with homemade lemon
dressing

VG  Penne with gri l led aubergine,  r ich Napolitan sauce

Tradit ional  Christmas pudding with brandy cream

Warm homemade apple strudle with vani l la  ice cream

Homemade Tiramisu

Ice cream & Sorbet  selection

The Christmas
  MENUMENU

Full allergen advice available on request  A discretionary 10% service charge will be applied to your billl

The Mains

To Start

To Finish

£69 per person£69 per person

P i s t a c c h i o  I c e  C r e a m  -  M a n g o  s o r b e t  -  R a s p b e r r y  s o r b e t


