Shaned Erinée

antipasto; ciabatta, prosciutto, brie, panino,
marinated olives, grissini, romesco
prawns, cocktail sauce, lemon

Shaned Main

roast turkey, glazed ham,
pigs in blankets, crispy garlic potato,
Yorkshire pudding, gravy

roasted vegetables, quinoa salad
roasted carrots, pumpkin, mesclun, freekeh,
pumpkin seed, almond, feta
honey roasted beetroot, goat cheese, mesclun

Dessort

traditional Christmas pudding, brandy custard,
toffee sauce

LG — Low Gluten | LD — Low Dairy | V — Vegetarian | VG — Vegan | LGO — Low Gluten Option
LDO - Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option




Mr Mason Sparkling Cuvee Brut NV
Mount Paradiso Prosecco NV
Howard Park ‘Petit Jete’ Sparkling NV
Vivo Moscato
Dottie Lane Sauvignon Blanc
Mill Flat Sauvignon Blanc
Gabbiano Pinot Grigio
Howard Park Icarus Chardonnay
Hearts Will Play Rose
Sud Rose
Wai Wai Pinot Noir
Marques De Tezona Tempranillo
Henry & Hunter Shiraz Cabernet
Maretti Sangiovese

Tap Beow & Cider
Swan Draught, Hahn Super Dry,
Gage Roads Single Fin, Guinness, Stone & Wood,

Hahn Super Dry 3.5, Little Creatures Hazy Lager 3.5
James Squire Orchard Crush

TNon-Gle

Selection of soft drinks & juice
Plus Minus 0% Prosecco, Pinot Grigio, Shiraz
Heineken Zero
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