CHRISTMAS LUNCH 2024	 - Vegetarian/Vegan			       3 courses £35.00

STARTERS
	A trio of chilled melon with mint, mango and strawberries

	A winter vegetable soup served with crispy croutons

	A vegan style Greek salad with feta cheese, olives, sun blush tomato, garlic croutons and lettuce leaves finished with a balsamic vinegar dressing



MAINS – served with a selection of freshly cooked vegetables
	Classic nut roast with tomato sauce, roast potatoes and mange tout

	A delicate pastry basket filled with a selection of vegetable, nuts and vegan cheese

	A spinach, pea and fresh bean risotto served with parsnip crisps and finished with a basil puree



DESSERTS
	A vegan meringue pavlova with bananas, plant based cream and honeycomb ice cream finished with dark chocolate sauce

	A classic Christmas pudding served with brandy sauce and a ball of plaant based vanilla ice cream

	 Salted caramel and chocolate tartlet served with a raspberry sauce

	

	Further selection of desserts suitable for vegetarians are available from:

	

	A white chocolate and dark cherry flavoured crème brulee topped with brown sugar crust and served with a shortbread biscuit

	A pineapple and apple crumble tart flavoured with star anise served warm with a ball of vanilla ice cream

	Profiteroles filled with whipped cream and topped with dark chocolate sauce and white chocolate shavings

	Christmas pudding served with rum butter and brandy sauce

	Iced blood orange parfit served with chocolate meringue and cubes of ginger cake

	A selection of cheese and biscuits




	Coffee and vegetarian/vegan mince pies



