CHRISTMAS PARTY MENU 2025

To start

Spiced butternut soup with herbed croutons (gf,ve,v)
or

Ham hock terrine with bramley and beet chutney

both served with sourdough
(gluten free bread available on request)

Main course

Braised brisket of beef,

roasted sea salt and rosemary
potatoes, leeks and greens, carrot
puree and beef gravy (gf)

or

Festive nut roast

roasted sea salt and rosemary
potatoes, leeks and greens, carrot
puree and vegan gravy (v,ve,gf)

Dessert

Lemon posset with a berry
compote,with a GF crumb (v,ve, gf)



