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STARTERS

Roast squash and garlic soup, with pesto and sun-dried tomato salsa
Game terrine, with onion jam and dressed leaves
Tuna carpaccio, with rocket, coriander, chilli, lime and mint dressing

Wild mushroom bruschetta, with parmesan shavings and truffle oil

MAIN COURSES

Turkey Saltimbocca
Escalope of turkey with sage leaves wrapped in Parma ham,
served with roast squash, gnocci and a pea and herb cream sauce

Duck Breast

Served with boulangere potatoes, cabbage with chestnuts, and red wine jus

Red Mullet

Served with olive oil mashed potato, spinach, and a tomato, caper and olive sauce

Griddled Mediterranean Vegetable Kebab

Served with goats cheese, polenta and a roast pepper and tomato cream sauce

DESSERTS

Christmas pudding with rum sauce
Warm frangipane mincemeat tart with brandy custard
Lemon tart with red fruits and tuile biscuit

Selection of ice creams

Served with freshly ground Italian coffee or tea

£22 for 2 courses - £26 for 3 courses

Available throughout December for pre-booked groups of 4 or more

To book: 01900 822 109



