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Christmas Menu
[bookmark: _Int_LByNpsTc](£55p.p adult/£40 child. Available from November 16 to December 2 included.) 
Starters 
1.Prawn Cocktail. Ingredient (cooked and peeled king prawns, Mayonnaise, tomato ketchup, malt whisky, lemon juice, cayenne pepper, salt, avocado and lettuce).
2.Baked mushrooms stuffed with ricotta. Ingredient (crumbly ricotta cheese, lemon, red chilli, black pepper, oregano, Parmesan cheese, mushrooms, extra virgin olive and rocket).
3. Halloumi, carrot & orange salad. Ingredients (large orange, wholegrain mustard, honey, rapeseed or olive oil, large carrot, halloumi, and watercress).

Mean menu
1. Christmas Prime Rib. Ingredients (boneless prime rib roast, prepared horseradish, Dijon mustard, kosher salt, coarsely ground black pepper, dried thyme, garlic powder, stalks celery, carrot, onion) accompanied with twice-baked potatoes, creamy horseradish sauce, and roasted broccoli with garlic & parmesan.
2. Salt- Baked Salmon. Ingredients (salmon, egg whites, salt) slow cooked in a wood fired oven. Served with aromatic rice.
3. Nut, gluten, and dairy-free mince pies. Ingredients (brown rice flour, cornmeal, dairy-free margarine, caster sugar, eggs, water, gluten-, dairy- and nut-free mincemeat).
Desserts 
· Creamy and delicious trifle served in a glass bowl.
· Chocolate cheesecake with almond pieces on top. 
· Scones, Juicy buns filled with jam and cream. baked and ready to eat.

Drinks
· [bookmark: _Int_xOTVoYyf][bookmark: _Int_SzUonIlX]Glass of champagne Moet Chandon.             
· Cocktail prepared to choose.
· Natural juice.
· jug of water
· Testy red wine.
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