FIRST COURSE

CREAM OF ASPARAGUS AND LEMON SOUP

SECOND COURSE

PAN FRIED DUCK BREAST
with roasted root vegetables, salad & balsamic dressing.

SMOKED SALMON
with cream cheese roulade,
crispy leaves with a lemon and dill drizzle.

MELON AND TROPICAL FRUIT
with strawberry coulis.

THIRD COURSE

TRADITIONAL ROAST TURKEY
with trimmings.

ABERDEEN ANGUS FILLET
with wild mushrooms, thyme and red wine reduction.

PAN FRIED SEABASS FILLET
with a pesto drizzle.

SPINACH PASTA
with mushrooms and

peppers in a garlic and tomato sauce.
Suitable for (V)

CHOICE OF DESSERT




