Festive Lunch Menu

Starters

Meat Antipasto

Selection of cured ltalian meat and buffalo mozzarella cheese (GFO)

Pork Liver P&até with Duck and Orange
Served with caramelised onion (GFO)

Vegetable Antipasto
Selection of grilled and marinated vegetables with buffalo mozzarella cheese (GFO, V, VEO)

Roasted Peppers and Tomato Soup
(V, VEO, GFO)

Prawn Salad
served on a bed of leaves (GFO)

All served with a rustic bread roll and butter

Main
Festive Lunch

Turkey, beef or vegetarian wellington served with roasted potatoes, pigs in blankets, red cabbage,
roasted carrots, parsnips and brussel sprouts and gravy

Desserts

Toffee Tart
(GF, V, VE, DF)

White Chocolate and Raspberry Cheesecake
Christmas Pudding with Custard

Black Forest Gateau with Chantilly Cream

v Followed by tea or coffee and mince pies
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