We cordially invite you to our enchanting Thursday Night Festive Party, an event that promises to be one of

the highlights of the season. Your senses with be tantilised by a sumptuous 3-course meal, carefully crafted
by our skilled chefs to delight your palate and evoke the spirit of the season.

As the evening progresses, our resident D] will take to the decks, spinning an irresistible mix of floor fillers
that will have you dancing into the night. From timeless classics to modern hits, the music will cater to all
tastes and ensure a lively atmosphere.

Thursday 18th of December
Tickets are £43.00pp
Arrival is 7:30pm for sit down at 8:00pm

Starters
Spiced carrot and parsnip soup (ve | v | gf | df | ef | nf)

Mains
Roast turkey breast, sage and cranberry seasoning, pigs in blankets, roast potatoes, Brussels sprouts, roast
parsnips, carrot and swede mash, turkey gravy (gf | ef | nf)
Lemon and dill baked salmon fillet, roasted baby potatoes, creamed leeks and spinach, parsley oil (gf | ef | nf)
Polenta and roasted vegetable terrine, confit cherry tomatoes, Tenderstem broccoli (ve | v | gf | df | ef | nf)

Desserts
Christmas pudding with brandy sauce (v | ef | Can be gf and ve)

Baked chocolate cheesecake with white chocolate sauce and raspberries (v | N —

il

Please note that this menu is subject to change without prior notice.

V- Vegetarian | VE - Vegan | GF - Gluten Free | DF - Dairy Free | EF - Egg Free | NF - Nut Free




