STARTERS

Roasted Butternut Squash, Chestnut & Sage Soup with a 4
Parsnip Crisp (V)(VE)(GFA)
Prawn & Smoked Salmon Roulade with a Watercress &

Horseradish Creme Fraiche (GFA)
i% Duck & Orange Pate on Ciabatta served with Red Onion Chutney

Whipped Goats' Cheese, Heritage Beetroot & Candied Walnut Salad

‘ with a Balsamic Dressing (V)(GFA)
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‘ MAIN DISHES
Roast Norfolk Turkey with all the festive trimmings (GFA)

Herb Crusted Cod Loin served on a Leek & Bean Cassoulet (GFA) :
Slow Braised Blade of Beef served with Dauphinoise Potatoes, Glazed Carrots
with a Red Wine Jus (GFA)
Root Vegetable & glazed Onion Tart Tatin served with all the trimmings (V)(VE)
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DESSERTS

Christmas Pudding with Brandy Sauce
White Chocolate & Clementine Cheesecake served with Vanilla Ice Cream (V)(GFA)

Spiced Apple, Pear & Blackberry Crumble served with creamy Custard (V)(GFA)
Chocolate & Salted Caramel Tart served with Vanilla Ice Cream (V)(VE)(GFA)
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