1 - 23 DECEMBER. EXCLUDES SUNDAYS. 2023

et Lok Fogoe

2 COURSES - £22.50
3 COURSES - £27.50 PER PERSON

TO START

Soup Of The Day (Gfo)

Warm bread, crispy onions and herb oil

Cajun Spiced Cod Goujons
Served with tartare sauce & watercress

Deep Fried Brie and Cranberry

Rocket salad garnish

TO FOLLOW

Roast Turkey (Gfo) (Please pre-order at least 4 hours in advance)
Roast potatoes, honey roast parsnip & carrot, apricot and herb stuffing, pigs in blankets

seasonal greens, red wine gravy

Crispy Chicken Burger with Brie and Cranberry (Gfo)
Toasted burger bun and skinny chips

Asparagus & Wild Mushroom Risotto
Curried pumpkin, crispy rocket & truffle oil

TO FINISH

Christmas Pudding
Brandy custard

Chocolate Orange Cheesecake

Mascarpone Ice Cream and Fudge Sauce

Sticky Toffee Pudding
Toffee sauce and clotted cream

Upgrade your dessert to cheese and biscuits for £5.00

Add coffee and mince pies for £4.00

gf = gluten free. gfo = gluten free on request. Veg = Vegetarian. Df = Dairy free on request.



