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Starters
Butternut squash soup, sourdough toast (VE)
Smoked salmon, horseradish cream and sourdough toast
Chicken liver pate, cranberry sauce and sourdough toast
Curry goat croquet with curry mayo

Crispy fried shrimps with spicy ketchup
Saltfish Fritters with spiced mayo
Veg fritters with Vegan mayo (VE)

Mains

Roast Turkey - Bronze Turkey breast with rice & peas, Brussel sprout, roast
potatoes, glazed carrots, stuffing, and gravy

Chicken - Fried Chicken supreme on buttery mash with creamy tarragon gravy,
Brussel sprout, glazed carrots, stuffing and crunchy matchstick potatoes

Jerk Lamb-Jerk marinated Lamb neck filled with rice & peas, roast potatoes,
glazed carrots, stuffing, and gravy

Short Rib beef -Slow-cooked guava glazed beef short Rib with rice & peas,
roast potatoes, glazed carrots, stuffing, and gravy

Fish - Jerk cod with rice & peas, roast potatoes, glazed carrots (v)

Veg - chestnut mushroom and squash wellington, with roast potatoes, glazed
carrots, and gravy

moked cauliflower - with rice and peas, roast potatoes, glazed carrots,
Bruyssel sprouts, and gravy (VE)

Desserts
Christmas pudding with brandy cream

Mince pie and creaq,



