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Homemade Leek and Potato soup 
(V VE GF)
Served with warm crusty bread
Prawn & salmon parfait (GF)
Prosecco centre, lemon, dill & olive oil
dressing
Crab & white fish rillette (GF)
Mango & avocado tartar, gazpacho dressing
Goats cheese panna cotta (GF V)
Cucumber, cranberry & red pepper relish
Duck terrine (GFO)
Fruit chutney, toasted Guernsey gauche
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Traditional maple roasted turkey (GF)
Chestnut & sage stuffing, chipolata sausage
Pan roast medallions of English beef loin (GF)
Peppercorn & brandy sauce
Pan seared fillet of seabass (GF)
Pea & courgette puree, herb & garlic butter
Baked mushroom bourguignon pie
(GF VE)
Vegan gravy
Indonesian vegetable curry (VE GF)
Lemongrass & ginger infusion, fried onions,
steamed rice
All main courses served with roast
potatoes & seasonal vegetables
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Christmas pudding (GFO VEO)
Brandy custard
Cappuccino crème brulee
Amaretti biscuit
Warm apple tart (VEO)
Vanilla ice cream
Chocolate fudge cake
Wild forest berry compote, passionfruit sorbet
Cheese plate (GFO)
Biscuits, grapes & house preserves
Sliced seasonal fruits and berries
(GF, VEO)
with sugar syrup, dairy cream
Tea & coffee
2 Courses: - £28.00 	3 Courses: - £35.00
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