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Tomato and Red Pepper Soup (VE)
Garlic & Thyme Croutons

Duck and Clementine Pate
Fig & Ginger Chutney, Soda Bread Croutes

Beetroot Cured Salmon
Salt Baked Beetroot, Horseradish Créme Fraiche, Crispy Capers

Caramelised Red Onion & Brie Filo Basket
Balsamic Baby Onions, Petit Salad

Traditional Roast Norfolk Turkey
Last Drop Festive Stuffing, Cumberland Chipolata, Roast Potatoes,
Seasonal Vegetables, Pan Gravy

Braised Rib of Bowland Beef
Fondant Potato, Chantenay Carrots, Sticky Red Cabbage,
Root Vegetable Crisps, Red Wine Jus

Baked Scottish Salmon

mﬁ Spinach & Lemon Crushed Potatoes, Samphire, Confit Leek,
e Chive & Garlic Cream Sauce
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