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Starters

Crab and Smoked Salmon terrine with caviar and cucumber
dressing (GF)

Roasted red pepper and tomato soup with crusty bread (GF)
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Chicken liver pate with toasted brioche and onion marmalade ‘
(GF)

Melted camembert and wild mushroom on sour dough toast
(GF)

Main courses

A choice of Roast Beef, Turkey, pork or Nut roast (GF)
Beef Bourguignon with mashed Potato (GF)

Red Thai Salmon, Prawn and Monkfish curry and rice (GF)
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Beetroot and Butternut squash wellington (vegan)

Dessert
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Biscoff cheesecake

A selection of cheese and biscuits (GF)
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Strawberry and Raspberry Parfait (GF)
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Lemon and passionfruit tart with champagne sorbet

£32.00

a discretionary 10% service charge will be added
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a free gift for every mother &i



