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2 Courses: £29.95

3 Courses: £34.95

STARTERS
Cream of Winter Vegetable Soup with Homemade Wheaten Bread

(V, Vegan option and GF option available)

Poached Pear, Crispy Goat’s Cheese Bon-Bons, Pickled Beetroot, Walnut
and Mixed Leaf Salad with Truffle Honey (v, GF option available)

Prawn Cocktail with Red Apple in a Seafood Dressing (GF option available)
Ham Hock & Wild Mushroom Arancini, Parmesan Mayo and Rocket
Chicken Liver Parfait, Spiced Plum Chutney and Soda Bread Crostini

MAINS

Roast Turkey with Honey & Mustard Glazed Gammon and ,",;, :
Homemade Stuffing (GF option available) ) 4

Roast Beef and Yorkshire Pudding with a Red Wine Jus (GF option available)
Herb Crusted Fillet of Salmon with Lemon & Dill Hollandaise
Nut Roast with Puy Lentils, Chestnut Mushrooms and Mixed Nuts (V, Vegan, GF)

All served with Crushed Comber Roots, Cauliflower Mornay,
Roast Potatoes and Buttery Mash

DESSERTS

Gingerbread Créme Brilée with a Homemade Gingerbread Man
Raspberry & White Chocolate Cheesecake (vegan option and GF option available)
Black Forest Trifle

Pavlova with Christmas Spiced Pear and a Chocolate Hazelnut Drizzle (GF)

.
Traditional Christmas Pudding with Vanilla Custard A ‘
4

TEA OR COFFEE & MINI MINCE PIES

Seasons Gift Vouchers Available

christmas@seasonsrestaurant.uk.com
028 9073 0150
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