
 

 

 

 

Christmas Menu 2023  
 

Starters 
Oven baked stuffed Portobello mushroom with chestnut,  

walnut and cranberry (V-VEO-NS) 

Red prawns wrapped in guanciale served with rocket salad  

and gremolada dressing (MF-F-SF-S-GF) 

Smoked duck served with fennel and onion salad (GF-MF) 

Spicy parsnip soup (S-VG-V-MF-GF) 

Mains 
All served with potatoes, vegetables trimmings 

Roasted turkey breast with marsala gravy (GFO-MLO) 

Lamb shank in red wine sauce (MLD-C) 

Ricotta e spinach ravioli in a tomato sauce (V-NS) 

Baked salmon in almond and mix herbs crust served  

with a parsnip velouté (F-NS) 

Desserts 
 

Bread & Butter Pudding topped with brandy 

Tiramisu 

Chocolate & orange mousse topped with amaretti biscuit crumble 

                                        Selection of Italian cheese x 1 

 

2 Courses £28.95pp – 3 Courses £32.95pp 

(Teas and Coffees included) 

 
 


