
Starters
R o a s t e d  B u t t e r n u t  S q u a s h  &  C h e s t n u t  S o u p

Served with a soft bread roll and butter. (V, VE, GFOA)

D u c k  &  P o r t  T e r r i n e .  
Served with mixed leaves, home-made red onion chutney and toasted 

brioche croute. 

MENU

Mains
R o a s t  T u r k e y  D i n n e r

Served with orange and cranberry onion stuffing, honey glazed roasted carrots and
parsnip, fine beans, pigs in blanket, rosemary and garlic infused roast potatoes, red

wine jus. (GFOA)

P a n  F r i e d  S a l m o n  F i l l e t
Served with prawns wrapped in pancetta, honey-glazed roasted carrots and parsnips,

fine beans, rosemary and garlic-infused roast potatoes and a creamy champagne sauce.
(GF)

Dessert
C h r i s t m a s  P u d d i n g

With traditional brandy sauce. (V)

H o m e - M a d e  C h o c o l a t e  T o r t e
With Chantilly cream and fresh raspberry.  (V, VEOA, GF)

W i l d  M u s h r o o m ,  B u t t e r n u t  S q u a s h  &  
S p i n a c h  W e l l i n g t o n

Served with Vegetarian pigs in blanket, honey-glazed roasted carrots and parsnip, fine
beans, rosemary and garlic-infused roast potatoes, and a rich red wine sauce. (V, VE)

GF - Gluten Free  |  V - Vegetarian  |  VE - Vegan  |  GFOA - Gluten free option available    


