LLOYD’S KITCHEN

3 Courses - £29.95

Golden Deep Fried Brie, Cranbeny Sauce & Dressed Salad
Sweet Potato Soup, served with Thick Crusty Bread (GF) (V)
Chicken & Apricot Terrine, Crisp Breads, Apple & Cider Chutney (GF)

Smoked Salmon, served with Créme Fraiche, Dill & Capers

) 3?0 ey Christmas)

Traditional Roast Turke)/, Served with Sage & Chestnut Séuﬁng, Pigs in Blankets,
Roast Potatoes & Seasonal Vegetables (GF)

Vegetarian Nut Roast, Served with Sage & Chestnut Sz‘uﬁng, Roast Potatoes &
Seasonal Vegetables (GF) (V)

Fillet (f Seabass, Garlic Roasted New Potatoes, Pickled Walnut & Pumpk[n Salad

Cory[[f Duck Leg, Garlic Roasted New Potatoes, Sp[cea/ Red Cabbage, Butternut
Puree & a Star Anise Jus

Werry Christmas)
Christmas Pudding, served with Brandy Sauce
Cheesehoard, Trio of Local Cheeses, Fruit Chutney & Crackers (GF)
Vanilla & Spiced Pumpkin, Cinnamon Panna Cota

Dark chocolate tart, salted caramel, Vanilla Ice Cream
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Raspberry Sorbet (V)



