, W/{M 2024
Mulled Wine and Canapés on arrival

STARTERS
Leek & Potato Soup Chives, Herb Oil (V, VE DF)

Chicken Liver Parfait Toasted Brioche, Spiced Chutney (GF Available)

MAIN COURSE

Traditional Roast Turkey
Roasted Roots, Roast Potatoes, Pigs in Blankets, Brussell Sprouts, Gravy

Roasted Butternut Squash Pithivier,
Creamed Leeks, Roasted Roots, Herb Cream

DESSERTS

Sticky Toffee Pudding

Vanilla Ice-cream, Toffee Sauce

Spiced Créme Brulée

Cranberry and Nut Biscotti, Berry Compote

L£65pp

7pm arrival. 7:30pm sit down to dinner

Live entertainment from The Heartland

Bed & Breakfast available at £85.00 for classic & small double rooms only
Bookable direct with hotel

Prices are all inclusive of VAT at 20%
Everything on our menus is produced on-site, in an environment where the following allergens are present and used regularly: NUTS, PEANUTS, GLUTEN, MILK & LACTOSE, EGG, FISH,
MOLLUSCS & CRUSTACEANS, SOYA, LUPIN, CELERY, MUSTARD, SESAME SEEDS
IFYOU HAVE AN ALLERGY OR SPECIFIC REQUIREMENT, LET US KNOW AND OUR CHEF WILL BEHAPPY TO ADVISE, OR ADAPT THE MENU



