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Freshly baked brea"ds -
flavoured butters

To start
Minestrone soup, parmesan shavings

Deep fried Brie, garden leaves, cranberry glaze

~ Classic prawn cocktail, boatyard vodka cocktail sauce
e Mains
rkey breast, Hillsborough honey glazed ham, buttery champ,
st winter vegetables, roast potatoes, leek and purple sage
: stuffing , pigs in blankets, rich roasting gravy

;LQQ of duck, orange sauce, braised red cabbage, tenderstem
: broccoli, rosemary roast potatoes

room and lentil wellington',.buttery champ, roast winter
vegetables, roast potatoes, rich roasting gravy

Dessert
Clementine posset, gingerbread crumb
Hillsborough Christmas pudding, brandy sauce
Black cherry and dark chocolate brownie,

vanilla bean ice cream

To finish
Mini mince pies




