STARTER

White onion, thyme & cider veloute, apple salsa and chedder toasted crostini (v,c sd,p,)

Sliced prosciutto ham, plum & fig chutney, honey roasted figs, flaked Greek feta,
honey & mustard dressing and ciabatta crostini (Mu,54,G,0)

MAIN COURSE

Traditional roast turkey with sage, onion, and cranberry stuffing, bacon-wrapped
chipolata, sprouts, maple-glazed parsnip & carrot,
roast potatoes and roast turkey gravy (c,, b, sd)

Seared fillet of Mediterranean seabass, Jerusalem artichoke purée, white bean, baby
onion & spinach cream stew and chive oil (r b, sq)

Individual roasted beet & spinach wellington, thyme & garlic roasted potato,
brussel sprouts, maple glazed parsnip & carrot and carrot top pesto (G, Ve N)

DESSERT

White chocolate & orange cheesecake, cranberry gel and white chocolate macaron
(G, DEN,S, Sd)

Plant-based dark chocolate and orange ganache, orange gel and ginger snap biscuit
(Ve,S)

Christmas treats and coffee station
(G, D, E S, N)

Allergen Key; G - Contains Gluten, S - Contains Soya, D - Contains Dairy/Milk, E - Contains Egg, Se - Contains Sesame Seeds, F -
Contains Fish, Sd - Contains Sulphur Dioxide, C - Contains Celery, M - Contains Molluscs, Mu - Contains Mustard, N - Contains
Nuts, P - Contains Peanuts, Cr - Contains Crustaceans, L — Contains Lupin V - Suitable for Vegetarians, Ve - Suitable for Vegans

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free
environment, nor can we guarantee the processes used by our ingredient manufacturers. Fish may contain small bones. All dishes
are labelled with allergy indicators. Please refer to key for full list of allergy contents.



