Christmas Menu

Starters

Ham Hock Terrine
with Toasted Brioche

Springs Smoked Salmon with dressed mixed leaves gf
Tuscan Tomato and Basil Soup with organic bread v gf (bread
optional)

Mains
Roasted Lamb Shank with Red Wine & Rosemary Jus gf
Chicken with a Creamy Mushroom and Thyme Sauce
Roasted Fillet of Salmon with Chive and Spring Onion Sauce

Oven Baked Mushroom, Brie, Rocket and Red Currant Filo Bundle v

All served with roast potatoes and winter vegetables.

Desserts
Lemon and Lime Cheesecake with Raspberry Coulis.
Profiteroles with Chocolate Sauce

Elderflower Sorbet gf

gf Gluten Free
v Vegan



