
 

 

 

 
Festive Menu 2017 

Allergen Information 
 
 

Roast parsnip soup, garlic croutons (v) 
contains milk, gluten 

 (can be gluten and dairy free) 

 
Greenland prawn cocktail, iceberg lettuce, lemon and chive mayonnaise 

contains crustacean, egg, milk, mustard 
 
 

Honeydew melon, oranges, lemon sorbet (v) 
(Vegan) 

 
~~oOo~~ 

 
Roast turkey with sage and onion stuffing, bacon roll and roast gravy 

contains milk, sulphites, wheat 
(can be wheat free and dairy free)  

 
Baked fillet of hake with coriander cream sauce 

contains fish, sulphites, milk 
(can be milk free) 

 
Butternut squash, chestnut mushroom and brie strudel,  

roast tomato and basil butter sauce (v) 
contains wheat, milk, sulphites 

 
 

Alternative Vegetarian – Root vegetable tajine, coriander rice (v) 
(Vegan) 

 
Served with roast potatoes, new potatoes, buttered carrots, braised cabbage,  

honey and thyme roasted parsnip & brussels sprouts 
(E/F, W/F, G/F can be Vegan, D/F) 

 
~~oOo~~ 

 
Warm Christmas pudding with brandy sauce and caramel oranges  

contains milk, wheat, sulphites 
(can be wheat and dairy free)  

 
White chocolate cheesecake with cherry compote and mulled wine syrup  

contains milk, egg, wheat, sulphites 
 
 

Selection of British cheeses with celery, grapes and biscuits 
contains milk, celery, sulphites (possible trace of barley, soya, nuts, gluten) 

 
Poached winter fruits, mulled wine syrup, raspberry sorbet 

 contains sulphites 
(Vegan) 

 
 


