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STARTER

Classic Chicken Liver Pate
Served with Mixed Leaves | Red Onion Chutney | Melba Toast

Trio Of Melon
Honeydew | Cantaloupe | Galia Mixed Coulis and Berry Compote

MAIN

Turkey Escalope Wrapped in Smoked Bacon
with a Sage and Onion Stuffing and a Rich Red Wine Gravy

Butternut Squash, Lentil and Almond Wellington
Stufted Peppers Available for Gluten Free/Vegan Nut Allergies

Dauphinoise Potato Roast Carrots and Parsnips |

Button Sprouts

DESSERT

White Chocolate and Passionfruit Cheesecake

Passionfruit Coulis| Chantilly Cream
*Perfect with a glass of Prosecco

Salted Caramel Tart Vegan Vanilla Ice Cream



