Clivistrmnas Fagyve Merue, Tthe Crass Reys Stow

Soup of the Day - Homemade Bread & Butter (V)
Duck Liver Parfait - Cranberry Compote, Toasted Homemade Bread
Twice Baked Goats Cheese Souffle - Mulled Wine Marmalade (V)

Retro Seafood Cocktail - Tiger Prawns, Smoked Salmon & Atlantic Prawns
in a Boozy Marie Rose Dressing, Homemade Bread

Fooie e

Roast Lincolnshire Turkey - Roast Potatoes, Pig in Blanket, Festive Stuffing,
Rich Meat Jus

Roast Rump of Lamb - Sweet Potato Fondant, Redcurrant & Mint Jus
Fillets of Seabass - Squid Ink Crumb, Festive Bubble & Squeak, Crayfish Beurre Blanc
Mushroom & Spinach Wellington - Tarragon Velouté, Roast Potatoes

All Served with Seasonal Vegetables
Foolomée

Classic Christmas Pudding - Brandy Sauce
Baileys Cheesecake
Apple & Cinnamon Steamed Sponge Pudding - Vanilla Créme Anglaise

Cheese & Biscuits (£2.50 supplement) Grapes, Celery, Homemade Chutney

T

£38.50 per Head Three Courses
£35.50 per Head Two Courses
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