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@ 27t/ Nowv. - 24t/ Dec.

£45pp

ES

(for groups of 6 or more)

Starters
Vegetable Soup (vgn)
Spiced Beel Empanadas

Smoked Salmon Fritters

Mains

Served with all the trimmings, Vegan substitutes for vegan menu

Roasted Turkey Breast
(Choose glaze: Cranberry/Sorrel /Apricot & Mango Chilli)
Baked Salmon

SAprecot, mango, clalli

Pork Belly
Stowed cooked, with a sorvel glaze

Roast Beef
Marmated i a, frert-mfiused rub

Bell Peppers stuffed with Mushroom & Plantain (vgn)

Grilled Beetroot Roast (vgn)

(Choose glaze: Cranberry/Sorrel /Apricot & Mango Chilli)

Desserts
Black Cake (v)
Coconut Tart (v)
Punch De Créme Cheesecake (v)
Tropical Sorbet Selection (vgn)



