
starters

celeriac, hazelnut & Black truffle soup (pb)

smoked salmon
Horseradish, Sourdough

chicken & herb terrine
Apple & Pear Chutney

chicory & celery Waldorf salad (pb)
Walnuts, Apple, Grapes

mains
All are served with Chateaux Potatoes, Roasted Vegetables

roasted suffolk turkey
Traditional Garnishes, Red Wine Jus

roasted Pork Loin
Red Cabbage, Apple Puree, Red Wine Jus

Grilled sea Bream
Cavolo Nero, Fish Velouté

roasted nut & seeds Loaf (pb)
Vegan Jus

desserts

christmas Pudding
Brandy Custard

dark chocolate tart (pb)
Crème Chantily

Baked Baileys cheesecake

British & French cheese Plate (£5 supplement)

If you have any allergies or intolerances, please ask your server for an allergen specific menu

christmas Lunch
Glass of Prosecco


