GROUP CHRISTMAS MENU

STARTER
CITRUS CURED SALMON

Horseradish Creme Aux, Brown Soda Croute, Carrot Top Pesto
2,6,9,10 (wheat)

OR
THE HERITAGE CEASER SALAD

Crisp Bacon, Aged Parmesan, Garlic Croutons, Caesar Dressing

2,6,9, 10 (wheat) *
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2,10 (wheat) - X 0
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ROASTED BUTTERED TURKEY, LIMERICK BAKED HAM \*glw "g
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Sage, Chestnut and Cranberry Stuffing, Red Currant Jus / * * ‘/..\;\’
2,4, 5 (chestnuts), 10 (wheat) g
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Samphire, Broccoli And Mint, Roast Chicken Butter 2 X + ) %
2,9 * + % {g
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DESSERT
FESTIVE ASSIETTE

Plum and Brandy Pudding, Salted Caramel and Pecan Tart, Chocolate Mousse
2, 4,5 (almonds, pecan), 6, 10 (wheat)

TO FINISH
TEA/COFFEE

Served with Mince Pies
2, 4,5 (almonds), 6, 10

Please inform us of any allergies, as our produce may contain some of the following:
1 Peanuts 2 Dairy 3 Shellfish 4 Sulphites 5 Tree Nuts 6 Eggs 7 Soy 8 Sesame 9 Fish
10 Gluten 11 Mustard 12 Celery 13 Molluscs 14 Lupin

If you have any specific dietary requirements please inform a member of the restaurant team and
we will assist you in any way possible.




