ronNie sCofT's

CHRISTMAS LUNCH A LA CARTE

STARTERS

Roasted butternut squash soup (ve) 7.00
sourdough

Smoked salmon 17.00

pickled cucumber, horseradish, sourdough

Herb crusted goat’s cheese 11.00
roasted beetroot salad

Ham hock terrine 11.00
piccalilli sauce

MAINS

All served with roasted vegetables

Roasted Suffolk Turkey 24.00

traditional garnishes, red wine gravy
[Please note this dish is gluten free)

Roasted pork loin 24.00

red cabbage, apple puree, red wine gravy
[Please note this dish is gluten free)

Pan-fried seabass fillet 24.00

sauce vierge
[Please note this dish is gluten free)

Wild mushroom pithivier 24.00
shallot gravy

Roasted nutloaf (vG) 24.00
shallot gravy

[Please note this dish is gluten free)

DESSERTS

Chocolate fondant 10.00

vanilla ice cream

Almond pear tart 10.00

chon)‘i//y, prune

Christmas pudding 10.00

custard

Passion fruit cheesecake (va) 10.00

[Please note this dish is gluten free]

IF YOU HAVE AN ALLERGY, PLEASE ASK YOUR SERVER FOR AN ALLERGEN SPECIFIC MENU




