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STARLEER'S

Roasted Carrots & Butternut Squash Soup (VE) £8.00 |

Sage oil i) |

Smoked Salmon £10.50

Avocado, lime tartare, toasted bread and pickled cucumber

Prawn and Crayfish Cocktail £10.50

Marie rose sauce

Ardennes Paté £10.50

Caramelized red onion chutney

Marinated Beetroot Carpaccio (V) £10.50

Crumbled feta and crushed pistachio |
| MAINS
' Roast Breast of Turkey £18.00 o N ,J”,

Chipolata, sage and cranberry stuffing o, |

Oven-roasted Fillet of Salmon £22.00 oy §

Glazed with honey and Dijon mustard 4 ,‘..\:g

Slow Braised Blade of Beef £23.00 ' Hé

Red wine jus oo |-

Cumin Butternut Squash & Lentil Wellington (VE) £22.50 '

All of the above are served with roast potatoes, parsnips, carrots and sprouts.

DESSERTS

Traditional Christmas Pudding £9.00
Warm brandy sauce
1= Raspberry and White Chocolate Roulade (V) £9.00

Chocolate Truffle Torte (VE)
Stewed kumgquats and chantilly cream

Vanilla Cheesecake (V)
Mulled winter berries
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MAKE IT A SEASON TO REMEMBER





