
2  C O U R S E S  £ 2 8      3  C O U R S E S  £ 3 5
C h r i s t m a s  c r a c k e r s ,  t a b l e  d e c o r a t i o n s  &  m i n c e

p i e s  a r e  c o m p l i m e m t a r y

s u n i n n r i c h m o n d b o o k i n g s @ g m a i l . c o m
0 2 0  9 4 0  1 0 1 9

Starters

Ind iv idua l  smoked sa lmon terr ine ,  green  lea fy  
sa lad  (g f )

Pork  &  apr icot  loa f ,  toasted  sourdough
Warm squash ,  goats  cheese  &  rocket  sa lad ,  

gar l ic  v ina igret te  (g f ,  v )
Homemade sp iced  parsn ip  soup  (g f ,  d f ,  vg )

Main  Courses

Roasted  turkey ,  pork  &  cranberry  s tu f f ing ,  p igs  in
b lankets ,  roast ies ,  sprouts ,  carrots  (g f )

S low bra ised  beef  bourguignon ,  dauphino ise
potatoes ,  buttered  savoy  cabbage  

Portobe l lo  mushroom steak ,  creamy butterbean
mash ,  green  beans ,  warm ba lsamic  dress ing  (vg )

Oven  roasted  seabass  f i l l e t ,  ra tatou i l le ,  herby  roast
potatoes  (d f )

Desserts

Chr is tmas  pudding ,  brandy  sauce  (g f )
White  choco late  &  pass ionfru i t  mousse  (g f )

Chocolate  torte ,  marscarpone  &  b lackberr ies  (g f )
B lackberry  &  app le  pudding ,  coconut  yoghurt  ( vg )

C H R I S T M A S  M E N U


