£99 PER PERSON 4 COURSES
£49 PER CHILD
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Setection of Chiicago style canapés for te table

o Start

Scallops ala Plancha 072 @ 1marngo purde, mango salsa & parma feam crisps (G7)

Gambas a la Plancha 072 @ gartic & /ier6 beurre Olarc sauce (G7)

Prawn Cocktail 77z a_arie Rose sauce & melba toast

Chefs Meatballs 77z @ tomato & basi sawce (GF) (VE avadadle on request)

Aged Goats Cheese coazed i parko Oreadcrumobs withi a roasted lomalo lapernade
Homemade Soup Broccoli & Stittorn (G7) or Winter Cauliflower (GF/VE) wet/t rustec bread

e O)Vains

Roast Joint of Ribeye wez/z /10rseradis/z mmast,_festive vegetables & red wine jus (G1)

Roasted Turkey Breast wez/z t/2yme stuffing, pigs in Olankets, festive vegetables & crushed balby
polalo

Lobster Thermidor(+£15 surcharge) wez/z crussied baby potato on a feert dressing &
stde satad (G1)

Aged Goat Cheese & Beetroot Dome 27z @ tornato sauce & sautéed wild nuest/irooms (1)

Chefs Sherry Trifle

Tiramisu

Profiteroles

Christmas Pudding c«#/z 6randy sauce
Syrup Sponge (GF)
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allergies upon pre ordering.




