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2 COURSES £29.95 /PP
3 COURSES £34.95 /PP

ARTERS

, chilli & ginger soup (GF) (VG)
ajun crispy chickpeas

Buttern

Pressed ham hock terrine (DF)
Confit onion marmalade & olive oil and sea salt toast

MAINS

Traditi
salt & rosemary roast pota vegetable

pig i

Sun-blushed Tomato, Roas & Kale Strudel (VG)
t & rosemary roast potatoes, roas ot vegetables, stuffing, spra
and vegetarian gravy

DESSERTS

raditional Christmas Pudding
with a Warm Brandy Sauce

C

Fondant (GF)

C Tart (VG, GF)



