THE BREHON

HOTEL & SPA

2 COURSE

MAIN DESSERT

Roasted turkey and honey glazed ham Steamed Christmas pudding

Onion and sage stuffing, cranberry compote, creamy mash, rich Butterscotch sauce, salted caramel ice-cream
turkey jus W [317112 %

W[3l61719l12
Dark Chocolate, raspberry and pistachio tart

Oven baked “Union hall” cod Clotted cream and winter berries
Saffron and flaked lobster bisque, braised baby potatoes and tender W [314|718PI|12

stems, toasted gremolata panko

W I3l41719]12

Pumpkin and sage gnocchi
Roasted pumpkin, served with a brown butter sauce and sage
WwWIlgl71 12
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3’%: Allergen coding
" 1W WHEAT | 3EGGS | 4 FISH| 6 SOY BEANS | 7 MILK | 8PI PISTACHIOS | 8W WALNUTS | 9 CELERY | 20 MUSTARD | 112 SESAME SEEDS | 12 SULPHITES



