£38.50 per person

Starters

Duck & Orange Pate
Virgin Mary Prawn Cocktail Bread & Butter

Leek & Potato Soup @0
Kimchi Fritters Onion Mayo 0
Mini Camemberts & “Cran-beer-y” Sauce o
Mains

Roast Turkey with Roasties & Seasonal Vegetables

Beetroot Wellington with Roasties & Seasonal Vegetables V]
Featherblade Bourguignon

The Tower Burger with Roasties & Gravy

Pan Roasted Salmon & Hollandaise

Grilled Vegetable & Sundried Tomato Tart 0
Puddings

Christmas Pudding 0
Mince Pie Cheesecake O
Chocolate & Salted Caramel Slice V)
Chocolate Truffle Torte 20

FOR ALLERGENS, KCAL & DIETARY REQUIREMENTS request the allergen tablet for info on Kcals, allergens, cross-contamination
risks and full ingredient list. VEGETARIAN (V) made with vegetarian ingredients, PLANT BASED (PB) can be made with plant based
ingredients, but they may not be suitable for guests with milk or egg allergies. SERVICE CHARGE: a discretionary service charge of 10%
will be added to your bill, 100% of which is shared between our amazing Teams. If you'd like this reduced or removed please let us know.
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