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TRADITIONAL TURKEY 
with roasted vegetable and rich gravy (1,3,6,7,8)

RIBEYE IN DIANE SAUCE
served with roast vegetables (7,11)

SEABASS IN SAFFRON SAUCE
with mash potatoes and green beans (1,4,6,7)

MA I N

GYOZA VERDE
served with vegetables (1,6,11)

CHICKEN LIVER PATE 
with served in crusted bread (1,7)

S T A R T E R

SPICED CARROT, SWEDE & GINGER SOUP
warming and aromatic (7,13) 

TEMPURA KING PRAWNS
lightly battered and crisp (1,2,6,8,11)

CHOCOLATE TART
with vanilla ice cream (VE, GF)

RED WINE POACHED PEAR
with lotus biscuit and whip cream (1, 7, 8)

D E S S E R T

TRADITIONAL CHEESE BOARD
a selection of fine cheeses (7,8)
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