BRIARDENE

Main Courses

Rousted Goosnawrgh turkey croww
Strawberries, macerated i sten Sage & Cumberland forcemeat stuffing, o
| ginger & vanillow syrup. pigs in blankets, roasting juices.
~— = Smoothvduck liver & port pawrfait Braised, mowket Salmon /& Desserts
[ Spiced apple & date chutney, grid- Wilted spinach leaves, warm towtare
Pore o dled sourdoughv. souLce.
B | Cwiried cream of camliflower soup Pressed, rawe breed of pork belly ) )
e Croutons; hevbs & aerated creom. el Gorlic: confit’ d mash; cider & thyme jus. | mm— SMIMWI
Rowsted veg 0409 Ice creaun Xmas haumper
Gruyere cheese; basil pesto: Mars, Bounty, Crunchie.
AW dishes served withv | Black forest cb )
veg ’ | Cherry & Kirschv compote;

chocolate ice cream.
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