c160  Christmas Feast Vlenu

e

Starters

Winter Squash & Sage Soup with Gruyere Croutons
Pork & Orange Terrine, Blackberry & Onion Chutney
Highland Cure Oak Smoked Salmon, Caperberries

Chestnut & Clementine Potato Dumplings, Parsnip Purée

Mains

To Share
28 Day Dry Aged Porterhouse, Cote de Boeuf & Chateaubriand

Served with

Roast Potatoes, Pigs in Blankets, Cauliflower Cheese,
Honey Glazed Carrots, Brussel Sprouts with Bacon & Chestnuts.

Gravy, Peppercorn & Bearnaise Sauce

Dessert

Christmas Pudding with Brandy Custard
Sticky Toffee Pudding with Vanilla Ice Cream
Orange & Cranberry Sorbet
British Isles Cheeses with Chutney & Crackers

Cotfee & Mince Pies

Before you order your food and drink, please inform a member of staff
if you have a food allergy or intolerance.



