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SR * Spiced Sweet Potato soup R *
g served with bread roll i
Ham Hock Terrine

Served with Pickles, Apricot Jam & Toasted Sourdough
Keppel’s Classic Prawn Cocktail
Prawns On A Bed Of Lettuce with Rose Marie Sauce &
multigrain bread
Twice baked beetroot & goats cheese souffle
Served with a dressed rocket salad

Meairs

Roasted Turkey
with cranberry sauce, stuffing, pigs in blanket and
gravy
Confit duck leg
with kumqguats & dauphinoise potatoes
Pan fried Salmon
Mediterranean vegetables and roasted new potatoes
Vegetable lasagne
Roasted Mediterranean Vegetables Layered Topped
With a Creamy Cheddar & Parmesan Bechamel Sauce
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All dishes served with seasonal vegetables

Desserts

Christmas pudding
with orange marmalade ice cream & cinnamon tuille biscuit
White chocolate bread and butter pudding
with vanilla ice cream
Winter Eton Mess
with berries and coulis
British & European Cheeseboard

)4 served with crackers & chutney 4
.= Christmas Dinner Monday-Thursday £35.00 2 courses £37.00 3 course
H\%J Christmas Lunch £28.50 2 courses & £33.50 3 courses A
éj:f /,_Frlfiday & Saturday with a glass of fizz on arrival £39.50 3 courses kiff
YRR P it D.J in our Nelson Bar- Friday & Saturday Only . i Ti/¥ e

b s T 29th November-23rd December et o



