fﬁg arref

Starter

Honey, chilli & parsnip soup served with crusty bread
Duck liver & orange pate served with oatcakes & salad

Smoked salmon mousse with watercress and red pepper coulis

Main
Roast turkey & all the trimmings with a red wine gravy
Moroccan spiced bean and roast vegetable tagine
Pan seared pork chop served with mash, black pudding bonbons & a cider reduction
Hot smoked salmon salad with avocado, beetroot & lemon pepper croutons

and a Dijon dressing

Dessert

Traditional Christmas pudding served with a dark rum cream sauce
Strawberry trifle sponge fingers, fresh anglaise, whipped cream & meringue pieces
topped with strawberry sauce

Freshly made mixed fruit pavlova served with Chantilly cream

3 courses 18.95

2 courses 15.95



