DISHES AND THEIR ALLERGEN CONTENT

(Note — Please state the name of the cereal(s) containing gluten** in that column AND/OR the name of the nut(s)* in that column)

” MUSTARD
Celery Cereals Crustaceans Eggs Fish Lupin Milk Molluscs | Mustard Nuts* Peanuts Sesame Soya Sulphur
containing seeds dioxide
gluten**
Wild mushroom and celeriac soup VG Wheat
with crusty cob
Salmon gravlax with rye bread and Rye
creme fraiche
Herb crusted brie wedges V with red
onion and cranberry jam
Beetroot, feta and watercress tart VG Wheat
with horseradish dressing
Chicken liver and marsala parfait with Wheat
toasted brioche and a festive chutney
100z dry aged sirloin with bearnaise
sauce and grill garnish
Pan seared seabass fillet with charred (pistachio)
broccoli and new potatoes with a
pistachio and grapefruit dressing
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Christmas Roasts: all the below are
served with roast potatoes, spiced red
cabbage, brussels sprouts, chantenay
carrots and maple glazed parsnips

Yorkshire Tea brined turkey crown with
sage and onion stuffing and pigs in
blankets

Pork belly with scrumpy cider glaze
and crackling

Spinach, feta and pomegranate parcel
VG

Camembert, chestnut and red current
loaf V

Chestnuts

Turkey, ham and cranberry pie topped
with a pig in blanket

Luxury Christmas pudding with rum
sauce VG

Almond

Dark chocolate mousse V with
Morrello cherry compote

Poached conference pear VG with
vanilla ice cream and an almond
crumble

Almond

Christmas cake with Wensleydale and
Stilton V

Almond




White chocolate and raspberry
cheesecake V with pouring cream




