A Right Ropal Christmas Bap 2025 §

To Start

LOBSTER & PRAWN MOUSSE WITH SALMON ROE CAVIAR
BEETROOT & GOAT’S CHEESE SALAD (V)
COUNTRY PORK TERRINE

RoasTep pErPER & ToMmaTO sour (VE, GF)

Main course

ROAST TURKEY CHESTNUT STUFFING, PIGS IN BLANKETS, BREAD SAUCE & TURKEY GRAVY

SALMON EN CROUTE SERVED WITH A BUTTER CHIVE SAUCE & WILTED SPINACH

BREAST OF LAMB WITH ROSEMARY & GARLIC, SERVED WITH POTATO DAUPHINOISE AND A RED WINE JUS
SPICED BUTTERNUT SQUASH WELLINGTON (V)

Al main courses are served with vegetables ro share

Bessert

CHRISTMAS PUDDING WITH BRANDY CUSTARD & CREAM
CHOCOLATE MARQUISE WITH A BERRY COMPOTE (GF)
PoacHED PEAR & CHANTILLY CREAM (GF)

HOMEMADE ICE CREAM OR SORBET

CHEESE SELECTION

Wea, Ffilter Coffee K Mince pies

£I0S5 PER PERSON / CHILDREN UNDER I2 £60

PLEASE LET US KNOW OF ANY DIETARY REQUIREMENTS OR INTOLERANCES YOU MAY HAVE UPON ORDERING.

To secURE BOOKINGS, WE REQUIRE A NON-REFUNDABLE DEPOSIT OF £50.00 PER PERSON, CHARGED TO THE
CREDIT CARD PROVIDED. THIS WILL BE DEDUCTED FROM YOUR FINAL BILL. WE REQUIRE ALL PRE-ORDERS TO BE
COMPLETE AND SUBMITTED AT LEAST I§ DAYS PRIOR TO THE EVENT.

A DISCRETIONARY SERVICE CHARGE OF I2. 5% WILL BE ADDED TO BOOKINGS.



