FESTIVE SUNDAY LUNCH f
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Tomato & Basil Soup
Whipped Goat’s Cheese, Beetroot

Prawn Cocktail

Duck Liver Parfait

Traditional Roast Turkey

Roast Topside of Beef

Wild Mushroom Wellington
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Herb Roasted Chicken Supreme
all mains served with roast potatoes & seasonal veg

Traditional Christmas Pudding,
Chocolate Cheesecake,

Lemon Tart,

Vanilla Panna Cotta,
Caramel Biscuit Cheesecake
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Chocolate Orange Tart (v, vg, DFA)
Chocolate Brownie (v, GFA)
Fresh Fruit Salad (v, vg, GFA, DFA)

The hotel cannot guarantee that any food or beverage item is 100% free from

@ traces of allergens. Menu descriptions may not include all ingredients and

THII?T IVE alcohol may be present in some dishes. (v) Vegetarian (vg) Vegan
TEHHEEE(GFA) Gluten Free available (DFA) Dairy Free Available
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