.. 2A=UNSSS TSR %%‘ (7/////'%
= ¥ 2SO
= s, g SN N

= Ee ZU5S =77
N %//4\ NN

- CHRISTMAS MENU -
£39.9

STARTERS

LENTIL SOUP (VG) (GF)
Lentil and Seasonal Vegetables

DEEP FRIED BRIE (V)
Brie Cheese, Rocket, Cranberry Sauce

HOME-MADE SALMON CAKE
Salmon Cake, Creamy Lemon Sauce

BRESAOLA (GF)
Air Dried Meat, Rocket Parmesan Cheese

MAIN COURSE

TRADITIONAL TURKEY
Traditional Turkey Roast

PACCHERI LIVORNESE (V)
Paccheri Pasta, Cherry Tomatoes, Capers Olives

FILLET OF SEABREAM (GF)
Fillets Of Seabream, Creamy Saffron, Heritage Carrots

PUMKIN RISOTTO (VG) (GF)
Risotto Pumkin and Peas

LAMB CUTLETS
Lamb Cutlets, Green Beans, Sauteed Potatoes,
Shallot Greavy Sauce and Pistachio Crumbs

DESSERT

ARTISAN PANDORI
Mascarpone Cream

TORTA ROCHER
Chocolate Hazelnut Cream Sponge Cake

POMEGRANADE SORBET (VG)
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V: Vegetarian, VG: Vegan, GF: Gluten Free. \
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The foods described within this menu may contain nuts or derivatives of nuts. If you suffer from any . & 77
allergy or food intolerance, please advise a member of staff who will be pleased to assist you. %@

A discretionary 10% service charge will be added to the final bill.
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