\VION A4p

ChYiStmas 7By
venv 204 ™

Cavor and corviander sovp
Deep fried comembert with muled wing and cranoer vy dressing
Hoddock. and crodo cokes Wit honemode tfowtour sauce
Woum sadad of soked chicken and crispy panceftou

Roast furkey) witih bacon Wiapped sowsaue, sfuffing and cranoervy) sowce
Pressed pork bely witih coxoumelised apple
Beef short vio cooked in red wine witih dawphingise pofto
Pan fried seadoass filefs on creamed colobase and oocon
Penang) Vegerouian curvy) served witih vice

Chrisfmas pudding) witih orandy souce
Golden Vil fudge and white chocolade cheesecake
Peay and admond tout
Blugoerry) and apple oofmeal crumbole
SUyvp sponae budding (guten free)

7 courses £2000 %Y
2 COUrses £2500 bp

Coffee and mince pies from £3.00
Christmas menv is for pre order party) bookings only

Celebrate New Years eve with live music
and fireworks ar m'\dn'\@h’r



