CRUDITES o nusov o 0

Ranch dressing

CREAMY TOMATO & BASIL SOUP cﬁsv,

® Garlic croutons

TURKEY & CHEESE CRUQUETTES DEGSO

Cheese sauce

MARGHERITA PIZZAosy 4
Mozzarella, pizza saUée 3 : o ",l’

BAKED SALMUN DGFSO

: ! Mashed otato *
(IR : ' i

ot TURKEY ROULADE c1s

V’ Roasted potatoes, turkey, sage and apricot filling, carrots,
i green beans, cauliflower gratin, turkey gravy

LIL-BURGER oegmuso

American cheese, brioche bun, cocktail sauce, potato stars

HOT CHOCOLATE ne

Marshmallow

. OREO CAKEPOPss = *un

White'chocolate, ginger bread = i " . #*
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DISHES INDICATED WITH (€) CELERY, (D) DAIRY, (E) EGG, (F) FISH}
(G) GLUTEN, (L) LUPIN, (MU) MUSTARD, (N) NUTS, (R) RAW, & i

(S) SHELLFISH, (SE) SESAME, (S0) SOYBEANN & |

(su) SULPHITEQ (V) VEGETARIAN
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BEETROOT AND KALE SALAD pnv PORTOBELLO MUSHROOM PIZZA s
Feta cheese, aged balsamic, kale, Fior di latte, fresh thyme
- orange segments, walnut crumble
; : TUFFOLI pEBY
3 LUBSTER & PRAWN : ' Pumpkin seeds, sage, parmesan
COCKTAIL pEFGMUSSD
Baty gem, tamarind, i JAMAICAN SEA BASS 6F
lcocktail sauce . . Couscous, roasted vegetables,
; ; : asparagus, salsa verde .
TRURELE TURREY 00 0 oG ’ ;
CROQUETTES pEemu~ . - % .. ROAST TURKEY coes 5
Pecorino, chives, pepper jam : .Braised leg croquette, roasted ’,'
; A ppfatoes, honey glazed carrot & - ,1’
PHILLY CHEESE STEAK parship, green beans, creamy'savoy'
SLIDERS s MU SE SO P cabbage, Brussels sprouts cauliflower
’L .Blue cheese sauce ; 5 gratln cranberry sauce, turkey gravy-
, ~L
i : . _SIRIPLOINcos
Vine tomato, veal jus .
RED VELVET & PEPPERMINT pEsv
Brownie, cheesecake ‘ _”L
i [
SNOWFLAKE oes G
Chocolate sponge, orange and vanilla
mousse % ;
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SHES ARE PREPARED'IN A KITGHEN THAT HANDLEé NUTS
w SHELIFFISH & DAIRY, VVEGETARIAN NNUTSAALCOHOL = *,
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