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A GLASS OF WINE & ARTISAN BREAD
A glass of red,white or rose wine on arrival with toasted garlic and
cranberry-orange.

CHOICE OF ONE
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Delicate smoked salmon filled with Smooth duck liver parfait,
prawns and lemon- herb cream, cranberry chutney toasted brioche and
cucumber ribbons and dill dressing. Dressed winter leaves
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Slowed- braised beef short rib, truffle Silky wild mushroom soup,thyme cream
aioli,Parmesan and crispy shallots | and warm artisan bread

CHOICE OF ONE

Roast turkey breast ,sage and onion stuffing pigs in blankets,golden roast potatoes,
Yorkshire pudding Honey- roasted carrots and parsnips,Brussels sprouts,
braised red cabbage,cranberry sauce and rich turkey gravy b R

Tender slices of roast sirloin,golden Yorkshire pudding,Goose- fat roasted
potatoes,honey Carrots and parsnips,Brussels sprouts,braised
red cabbage,rich red wine gravy and horseradish sauce

Slow-braised lamb shank, creamy garlic potato purée, honey-roasted
carrots and parsnips,Brussels sprouts and rich rosemary jus.

Pan-seared sea bass fillets, buttery potatoes, tenderstem broccoli
and lemon capers butter sauce.

Golden vegan puff pastry filled with wild mushrooms, chestnuts
and spinach, crispy roast potatoes, maple-glazed carrots and
parsnips, Brussels sprouts, braised red cabbage

CHOICE OF ONE

Warm Christmas pudding Warm chocolate fondant with a Creamy cheesecake with apple,

with rich brandy sauce. cherry centre, chocolate ganache buttery crumble and
and vanilla ice cream. caramel.
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Celebrate a traditional British Christmas with all the trimmings,
The Velora way.

Please inform our team of any allergies or dietary requirements




