STARTERS

RED LENTIL & SMOKED BACON SOUP
Cream swirl, chopped flat parsley, buttered croutons

BEETROOT FALAFEL & ORANGE SALAD (ve) (df)
Toasted sunflower seeds, rocket oil, sweet beetroot glaze

MAIN COURSLES

ROAST CHICKEN BREAST
Maple glazed carrots, tenderstem broccoli, ruffled roast potatoes,
creamy mash, sage and onion stuffing, pigs in blankets, rich roast gravy

ROAST VEGETABLE & HARISSA CHICKPEA TART (ve)
Maple glazed carrots, tenderstem broccoli, ruffled roast potatoes,
sweet potato puree, roast vegetable gravy

DESSERTS

RASPBERRY LAYER DELICE
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