
ENTREE

Ki ng Pra wn Cocktai l ,  Lemon,  Mar ie  Rose ,  Pa pr i ka (V)  (GF)

Por k Terr i ne ,  Cra nberr y Chu tney,  Toa sted Br ioche (GFO)

Oysters ,  Sha l lot  Vi naigrette (GF)

MAINS

Honey & Mustard Gla zed Ha m, Chipola ta (GF)

Chr istma s Tur key,  Sage & Onion Stu ff i ng,  Chipola ta

 
SI DE S

Charred Broccol i n i ,  Toa sted Almonds (VG) (GF)

Roa sted Heir loom Carrots ,  Pumpki n Puree ,  Pepi ta s (VG) (GF)

Gar l ic  & Rosemar y Roa st  Pota toes (VG) (GF)

Heir loom Toma to Sa lad,  Ba si l ,  Cucumber (VG) (GF)

DE SSE RTS

Chr istma s Pudd i ng,  Bra ndy Sa uce (V)  

Cheese Select ion B lue ,  Br ie ,  Smoked Cheddar,
Qui nce,  Lavosh,  Musca tels  (V)  (GFO)

(V) – Vegetar ia n |  (VG) -  Vega n |  (GF)  -  Glu ten Free |  (GFO) -  Ca n be ada pted to g lu ten free

Ch�mas Day Menu



ENTREE

Beetroot  Tar tare ,  Bra ndy Poached Rais i ns ,
Horserad ish ,  Chive ,  Crou tons  (GFO)

MAINS

Mushroom & Chestnu t  Nu t Roa st

 
SI DE S

Charred Broccol i n i ,  Toa sted Almonds (GF)

Roa sted Heir loom Carrots ,  Pumpki n Puree ,  Pepi ta s (GF)

Gar l ic  & Rosemar y Roa st  Pota toes (GF)

Heir loom Toma to Sa lad,  Ba si l ,  Cucumber (GF)

DE SSE RTS

Dar k Chocola te Del ice ,  Mixed Berr y Compote (GF)

(GF) -  Glu ten Free |  (GFO) -  Ca n be ada pted to g lu ten free

Ch�mas Day
Veg Menu


