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.o Served on a medley of salad envelopedin a fangy Marie Rose sauce .
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P %afa Melon wrap ed m1’arma Ham @
¥ * risp seasonal melon wropped in piquant charcuterie _ F;
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et ‘Tricelore Salad (v) - e 'E 6.
{Aj'l ¢ et Slices of buffalo mozzarella & beefsteak tomato c:rrang-ed on a rocket and basil _I-" f’ L
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r"* Freshly baked artisanal bread rolls & garlic butter "-t;..i .
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Reast Turkey Breast Black Fevest Galeau P 3
Thick slices of succulent turkey crown Chocolate, cherries’& cream ey
— nothing else to add. '

Reasted Fillet of Scellish Salmon Chuist Pudding

Responsibly sourced boneless salmon fillet with a herb crust
3 * Figgy pudding accompanied

'T’? R@ﬁﬂ T@Pﬁdﬂ 0{ B%« with extra thick Cornish cream

2= Melt in the mouth slices of medium roast beef

Uegetable Wellingten (v To Linish
f';"‘ Fresh winter vegetables perfectly seasoned gw)ropped ina 0 ./s/

- buttery puff pastry parcel £ . . o
v - uxury Individual [Wince Pies
e All mains are served with roasted winter vegetables, roast potatoes

. 4 vegetarian stuffing balls & rich gl’OVijIJS. , SM,@" @« (reas a’ CG’@M



