
Christmas
MENU
S T A R T E R S

M A I N  C O U R S E

Tomato & Basil Soup, Pesto Dressing & Herb Croutons (GF) (V) (VG)

D E S S E R T

Deep Fried Brie, Seasonal Salad & Cherry Compote
Smoked Mackerel Pâté, Seasonal Salad, Melba Toast & Onion Chutney (GF)

Choice of Fruit Juice (Apple, Cranberry or Orange) (GF) (V) (VG)

Traditional Roast Turkey, Sage & Onion Stuffing, Chipolata & Cranberry Jelly (GF)
Roast Loin of Pork, Spiced Apple Sauce & Red Wine Jus (GF)

Cajun Salmon Fillet, Cucumber & Mint Salad & Tomato Ragu (GF)
Spiced Butternut & Parsnip Pie (V)

Vegetable Bolognaise, Penne Pasta, Crisp Garlic Bread (V)

Traditional Christmas Pudding, Brandy Sauce or Fresh Cream

Choice of Ice Cream (GF) (V) (VG)
Cheese & Biscuits, Celery, Grapes & Sweet Pickle Chutney (GF)

T H R E E  C O U R S E
£ 2 9 . 5 0  P E R  P E R S O N

C L A R E N C E  H O U S E
H O T E L

Banoffee Pie (V)
Warm Profiteroles & Chocolate Sauce (V)
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