£89.50pp (includes crackers & novelties)

/e Starl

Sweet Potals and Bulternat Squash Seup

Served with a toasted coriander croute

Smeled Salmen and Roastled Beelrsel

Satlad

Served with a horseradish dressing and

tloasted ciabatta croutes

:z_?, @m& and Geals Cheese Tarl

Served with dressed rocket leaves and a

roasted tomato coulis

Polled Chicten [ iver Pale with a Ked

Wine ?@f@ lop
Restling on toasted brioche fingers with a

onion chutney
Oak Bar open from 11.30am

Lunch Served 12:30pm- 3:00pm

)

o Fellow

Traditienal Reasted Tmf.éef

With pigs in blankets, roasted potatoes, roasted

root vezetables and sprouts

Stosw Coobed Braised Fealher Blade sf Beef

Served with Yorkshire pudding, roasted potatoes,
roasted root vegetables and sprouts in a

hourguignon sauce

Roastled [ emeon & Dill Salbmeon Fillel

Finished with a salsa Verde sauce and served with

roasted potatoes, roasted root vegetables and

sprouts

Heomemade .//efm.ﬁ’& Strudel

With a tomato and red pepper sauce and served
with roasted potatoes. roasted root vezetables

and sprouts

All special dietary requirements must be advised in advance.

Please see Terms & Conditions page for further information.

Lunch

£45 per chiignder 12

e Finish

Traditienal Christmas pﬂwﬁ?

With a rich brandy sauce

Homemade Paris Brest

IFilled with fresh berries and finished with a

toflee sauce

L%ef ": Eﬂ-ﬂﬂfﬁ'! Créme Britéie Tart

Drizzled with a white chocolate sauce and

finished with raspberries

Warm Checslale &rw& Erewnie

Served with a salted caramel 1ce cream

le Kelax

Coffee and Homemade Petit Fours




