Roasted Garlic and Goats Cheese S

Moins:
Traditional Roast Turkey with Apricot Stuffing, Roast Po’ro’roes Pigs in Blankets, Yorks i
. Pudding, Vegetable Medley and Red Wine Gravy -

Wilol M m and Goats Cheese Rowoh with Mixed Greens, Roasted Roots cmol Souc{'
" ‘ Vierge '

Pon seored monkfish Wropped in prosciutto served with new potatoes,
tenderstem broccoli and saffron velouté.
Roasted Garlic Butter Chicken with Dauphinoise Potato, Cabbage, Heritage Carrots and
Red Wine Jus
Mediterranean Vegetable Pithivier with Parsnip Puree, Tomato Fondue, Kale and Garlic

Foam

Desserts:
Christmas Pudding with Brondy Sauce and Clotted Cream
Apple and Rhubarb Crumble with Créme Anglaise and Vanilla Ice Cream
Caramelised Apple Cheesecake with Nut Praline and Berry Compote
Mulled Wine Poached Pear wrapped in Filo Pastry with Praline Ice Cream
West Cou ntry Cheese Selection with Apples, Celery, Gropes, Chu‘rney, Quince Je||y and
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