¢o

e ~ (¢

2 (GOURSE SET MENU {3
- WITHADRIINIKNC

$69

PER PERSON
DRINK SELECT ONER PER PERSON: LD 2R

(entire party must

POT OF FOLLIE'S GIRL LAGER OR A GLASS OF HOUSE WINE participate)

ENTREE TO SHARE:

CHRISTMAS BAKED CAMEMBERT (V) (G)

With honey and rosemary. Served with a cranberry chutney and gluten free crusty bread.

MAINS SELECT ONE PER PERSON:
SLOW COOKED SMOKED BEEF BRISKET WITH A RICH HOUSE-MADE GRAVY

OVEN ROASTED CRISPY PORK BELLY WITH A RICH HOUSE-MADE GRAVY
1/2 LEMON & HERB ROAST CHICKEN WITH A RICH HOUSE-MADE GRAVY

All the above mains are served with a cranberry & thyme stuffing, truffle mash and Yorkshire pudding.
(Gluten free option, remove Yorkshire pudding and replace truffle mash with Parmesan & Truffle fries).

MUSHROOM WELLINGTON (V) WITH A RICH HOUSE-MADE ONION GRAVY

Served with a cranberry & thyme stuffing, truffle mash and Yorkshire pudding.

FATHER'S CHRISTMAS CAESAR SALAD WITH POACHED TURKEY & CRANBERRY CAESAR DRESSING (G)

CHRISTMAS FREEKEH & BLACK RICE VEGETABLE SALAD WITH HALLOUMI,
CRANBERRY & HONEY MUSTARD DRESSING AND NATURAL YOGHURT (V)(N)

(Vegan Option - remove halloumi & yoghurt, add crsipy cauliflower with vegan dressing).

SHARED SIDE FOR THE TABLE SELECT ONE

MIXED LEAF SALAD WITH A CRANBERRY & HONEY MUSTARD DRESSING (V+) (G)
SECRET SEASONED FRIES (V+) (G)

DESSERT ALTERNATING

OUR SIGNATURE HOMEMADE RED VELVET CAKE (V)

With warm caramel sauce.

OUR HOMEMADE NEW YORK STYLE CHEESECAKE WITH A STRAWBERRY & CRANBERRY COMPOTE

(Vegan & Gluten Free option - Caramelised Pineapple with fresh berries, rose water syrup and vanilla coconut ice-cream).
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(V) VEGETARIAN (V+) VEGAN (G) GLUTEN FREE (N) CONTAINS NUTS ALL OUR DISHES MAY CONTAIN TRACES OF SOY, GLUTEN AND NUTS.
ALL FRIED GLUTEN FREE ITEMS ARE COOKED IN THEIR VERY OWN FRYERS, HOWEVER PLEASE NOTE WE HAVE A SHARED KITCHEN SO CROSS CONTAMINATION MAY OCCUR.




