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STARTERS

Spiced Sweet Potato Soup (Vg)
Served with Homemade Focaccia Bread
Mushroom and Truffle Arancini (V)
Served with Homemade Pesto
Pollpetone
Italian Meatloaf, served with a Side Salad

Smoked Salmon (Gf)

Filled with a Herbed Mascarpone cream, served with Caper berries

MAIN DISHES

Roast Turkey
Served with Stuffing, Pigs in Blankets, Roast Potatoes and Homemade Turkey Gravy
Beef Brisket
Served with Roasted Vegetables, Creamy Mashed Potato and a Red Wine Sauce
Vegan Nutroast (Vg)
Served with Roasted Balsamic Red Onions, Roast Potatoes, Steamed Vegetables and ®
Homemade Vegetable Gravy ®

Seared Salmon
Served with Crushed New Potatoes, Vegetables and a White Wine and Basil Cream

DESSERTS

(
& Amaretto Chocolate Mousse (V, Gf)
:‘ Served with a Mascarpone Chantilly Cream
* 4 Lemon pot (V)

L J
A Served with an Amaretto Biscuit and a shot of Homemade Limoncello
Chocolate brownie (Gf, V)
: Served with Chocolate Ice Cream and Raspberry Coulis
Tiramisu (V)
Served with an Amaretto Biscuit
Christmas Pudding (Vg)
o]
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served with Brandy Cream (Vegan Brandy Cream available)




